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Compiled  by  the  Quota  Club 


PREFACE 


This  book  is  the  bearer  of  messages  from 
many  courteous  advertisers  who  deserve  the 
practical  consideration  of  all  its  readers;  it 
is  also  a revealer  of  the  mysteries  that  add 
to  the  comfort  of  our  homes.  We  do  not 
claim  the  merits  of  our  book  greater  than 
all  others  that  have  preceded  it,  but  that 
it  is  filled  with  dainty  and  most  excellent 
modes  of  concocting  dishes  that  will  satisfy 
the  palate  of  each  individual. 

We  thank  all  who  have  assisted  us. 


The  Committee. 
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GROVE  HALL  UNIVERSALIST  CHURCH 

EDSON  R.  MILES,  Minister 
Telephone  Dorchester  3862-W  89  Ridge  Road,  Dorche 


GROVE  HALL  UNI  VERS  ALIST  CHURCH 


Organized  1878. 


OFFICERS. 

Moderator Mr.  Joseph  B.  Horton 

Clerk  and  Treasurer Mrs.  Lizzie  M.  Nelson 

Deacons Mr.  Joseph  B.  Horton,  Mr.  J.  Arthur  Ross 


The  Grove  Hall  Universalist  Church  came  into  existence  March  3,  1878,  being  an 
off-shoot  of  the  Roxbury  Universalist  Church,  and  in  its  inception  received  the  cordial 
support  of  that  parish.  On  January  9,  1878,  a meeting  was  held  at  the  residence  of  Mr. 
Franklin  S.  Williams  for  the  purpose  of  organizing  a church. 

Starting  as  a mission  church,  holding  its  first  or  preliminary  meetings  at  the  residences 
of  various  interested  persons,  it  soon  wanted  a centrally  located  temporary  home,  and 
began  holding  its  meetings  in  Wetherell  Hall,  at  or  near  the  junction  of  Washington 
Street  and  Blue  Hill  Avenue.  That  served  its  needs  for  a time,  but  the  desire  for  a 
home  having  more  the  churchly  appearance  prevailed,  and  the  church  on  the  corner 
of  Blue  Hill  Avenue  and  Schuyler  Street  was  built. 

This  amply  served  the  purposes  of  the  society  until  about  1892,  when  the  subject 
of  a new  larger  church  was  agitated,  resulting  in  the  building  of  the  present  edifice. 
At  about  this  same  time  it  also  ceased  to  be  a mission  church,  and  since  then  has  been 
able  to  maintain  services  without  calling  upon  the  State  Convention  for  aid. 

The  present  edifice  was  completed  in  1895,  and  cost,  furnished,  about  $45,000: 
$25,000  of  this  was  provided  for  by  a mortgage;  the  balance  was  raised  by  canvassing 
our  parishioners.  To  our  good  members,  kind  and  generous  neighbors,  Mr.  and  Mrs. 
Ivers  W.  Adams,  we  are  largely  indebted,  both  for  their  liberality  in  subscribing  for  the 
building  and  in  their  continued  liberality  in  contributing  to  the  wiping  out  of  the  mort- 
gage debt,  which  has  lately  been  accomplished  and  made  possible  largely  through  their 
instrumentality. 

We  have  had  seven  pastors  as  follows: 

Rev.  Frederick  A.  Dillingham  from  September,  1878,  to  April,  1881. 

Rev.  Eben  H.  Chapin  from  June,  1881,  to  March,  1883. 

Rev.  Isaac  P.  Coddington  from  September  1884  to  August,  1888. 

Rev.  Charles  R.  Tenny  from  June,  1889,  to  November,  1901. 

Rev.  Abram  Conklin  from  December,  1902,  to  December,  1906. 

Rev.  George  W.  Colson  from  April,  1907,  to  April,  1912. 

Rev.  Edson  R.  Miles  from  July,  1912. 

Regular  church  meetings  the  Friday  before  the  first  Sunday  of  January,  March,  May, 
July,  September  and  November.  Present  membership  154. 

The  officers  of  the  parish  are:  Moderator,  J.  B.  Horton;  Clerk,  J.  Arthur  Ross; 
Treasurer,  J.  G.  Lufkin;  Trustees,  F.  A.  Dewick,  J.  G.  Lufkin,  F.  W.  Lund,  N.  E.  Tougas, 
Thomas  Wyatt,  Mrs.  Abbie  H.  Long,  W.  W.  Marrs,  Chester  B.  Turner,  Joseph  B. 
Horton. 
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GROVE  HALL  UNIVERSALIST 
SUNDAY  SCHOOL 


Organized  October,  1876. 


OFFICERS. 

Superintendent 

Assistant  Superintendent 

Secretary 

Treasurer 

Assistant  Treasurer 

Librarian 

Assistant  Librarian 

Supervisor  of  Music 

TEACHERS. 

Superintendent  of  Cradle  Roll 

Superintendent  of  Beginners’  Department 

Assistant  Superintendent  of  Beginners’  Department . . 

Third  Grade  Primary 

First  Grade  Junior 

First  Grade  Junior 

Second  Grade  Junior 

First  Grade  Intermediate 

First  Grade  Intermediate 

Second  Grade  Intermediate 

First  Grade  Senior 

First  Grade  Senior  . 

First  Grade  Senior 

Bible  Class 


.Mr.  Cornelius  A.  Parker 
. . .Mr.  Joseph  B.  Horton 
. . . .Mrs.  Lizzie  M.  Nelson 

Mr.  Arthur  W.  Snow 

Miss  Ruth  H.  Snow 

Miss  Florence  K.  Babcock 
. . . Mr.  Dana  W.  Freeman 
Miss  Helen  Marcy 


. . . Mrs.  Hannah  E.  Edson 
. . . . Miss  Florence  M.  Ross 
.Miss  Caroline  D.  Sparrow 

Miss  Loyce  C.  Brant 

Miss  Miriam  I.  Ross 

Mr.  Morton  L.  Smith 

Miss  Elizabeth  B.  Babcock 

Mrs.  Abbie  H.  Long 

. . .Miss  Emma  R.  Plummer 
. . .Miss  Elizabeth  P.  Ross 

Rev.  Edson  R.  Miles 

Miss  Carrie  E.  Pendleton 

Miss  Mary  Polk 

....  Miss  Mabel  I.  Emerson 


The  School  held  its  early  sessions  in  Wetherell  Hall  before  there  was  a Church 
organization.  Mr.  Eben  Alexander  was  the  founder  and  first  superintendent. 

The  school  exists  for  the  purpose  of  educating  children  and  grown  people  into  moral 
and  spiritual  efficiency.  It  centers  its  teaching  about  the  story  of  the  life  of  Jesus, 
believing  that  a clear  presentation  of  the  events  and  the  spirit  of  that  life,  and  an  inter- 
pretation of  His  teaching  as  applied  to  the  every  day  life  of  today,  will  lead  most  surely 
to  the  desired  result. 

Through  the  cradle  roll,  it  begins  its  work  with  the  little  one  too  young  to  attend 
school.  When  he  enters  school,  it  furnishes  him  with  a graded  course  of  study,  begin- 
ning with  kindergarten  work  in  the  beginners’  department,  and  ending  with  the  senior 
department.  After  graduating  from  the  graded  work,  a Bible  class  under  an  acknowl- 
edged expert  continues  the  work. 

With  the  younger  children,  much  of  picture  and  hand  work  is  used  and  in  all  classes 
home  study  is  expected.  To  present  the  course  to  the  classes,  teachers  have  been  chosen 
who  understand  and  love  boys  and  girls,  and  who  have  as  an  inspiration  the  spirit  of 
Christian  service.  Parents  are  asked  to  help  by  visiting  the  school  and  by  encouraging 
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the  study  of  the  home  lesson.  Session  of  school,  12  m.  Sunday.  Teachers’  Association, 
second  Tuesday  evening  of  each  month  except  July  and  August.  Present  membership 

150. 

ALL  ABOUT  THE  CRADLE  ROLL. 

Who  is  Eligible  for  Membership ? Any  baby  under  three  years  of  age;  the  babies 
of  the  congregation ; the  brothers  and  sisters  of  children  in  the  Sunday  School ; the  babies 
of  the  neighborhood  whose  parents  belong  to  no  church,  or  who,  for  various  reasons, 
do  not  attend  their  own  church.  The  baby  is  enrolled  as  soon  as  it  is  born,  and  remains 
on  the  cradle  roll  until  three  years  of  age,  or  old  enough  to  attend  the  school. 


YOUNG  PEOPLE’S  CHRISTIAN  UNION 


Organized  March,  1891. 


President 

Vice-President 

Recording  Secretary .... 
Corresponding  Secretary 
Treasurer 


OFFICERS. 

Mr.  Harold  F.  Corey 

Mr.  Dana  W.  Freeman 

Miss  Marion  L.  Alexander 

Miss  Ruth  H.  Snow 

Mr.  Morton  L.  Smith 


A society  organized  by  the  young  people  and  affiliated  with  the  National  Y.  P.  C.  U. 
The  purpose  of  this  society  is  to  further  the  Universalist  faith  and  to  educate  its  members 
to  better  citizenship  and  thereby  creating  better  communities.  Our  work  is  both  local 
and  national.  The  work  which  we  are  undertaking  includes  the  following: 

Devotional.  Meetings  held  every  Sunday  evening  from  September  to  July.  In- 
teresting topics,  good  music,  lively  discussions. 

Social  Service.  Members  have  classes  at  Dorchester  House.  Two  members,  As- 
sistant Scout  Masters  of  Boy  Scouts.  Interest  of  members  in  civic  affairs. 

Mission  Study.  Class  conducted  1912-1913  on  study  of  the  conditions  and  problems 
of  the  city. 

Two  Cents  a Week.  Old  and  new  members  contributing  this  small  sum  regu- 
larly have  enabled  the  National  Society  to  build  and  support  churches  in  the  South  and 
West. 

Onward.  A breezy  little  paper,  full  of  interest  to  unioners  and  a trade  journal 
whereby  we  learn  what  our  fellowworkers  are  doing  all  over  the  country. 

Post  Office  Mission.  The  way  we  keep  in  touch  with  our  isolated  unioners  and 
spread  our  faith  where  there  are  no  churches. 

Social.  We  have  a specially  prepared  social  every  month  with  special  socials  during 
the  year. 

Orchestra.  The  young  people  have  formed  an  orchestra,  which  is  prepared  to  play 
at  concerts  and  entertainments.  Present  membership  of  Y.  P.  C.,  U.  fifty-nine. 
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UNIVERSAL  I ST  DECLARATION  OF  FAITH 

(1)  The  Universal  Fatherhood  of  God. 

(2)  The  Spiritual  authority  and  leadership  of  His  Son,  Jesus  Christ. 

(3)  The  trustworthiness  of  the  Bible  as  containing  a revelation  from  God. 

(4)  The  certainty  of  just  retribution  for  sin. 

(5)  The  final  harmony  of  all  souls  with  God. 


THE  UNIVERSALIST  GENERAL  CONVENLION 


President Rev.  Marion  D.  Shutter,  D.D. 

1906  Park  Avenue,  Minneapolis,  Minn. 

Vice-President Hon.  Ora  E.  Butterfield 

Detroit,  Mich. 

Secretary Rev.  W.  H.  Skeels 

334  Genesee  Street,  Utica,  N.  Y. 

Treasurer Hon.  Eugene  F.  Endicott 

41  Lincoln  Street,  Boston,  Mass. 

General  Superintendent Rev.  William  H.  McGlaughlin,  D.D. 

143  N.  Dearborn  Street,  Chicago,  111. 


MASSACHUSETTS  UNIVERSALIST  STATE  CONVENTION 

President Rev.  V.  E.  Tomlinson 

Worcester,  Mass. 

Vice-President John  D.  Merriam 

South  Framingham,  Mass. 

Secretary  and  State  Superintendent  of  Churches Rev.  Charles  Conklin,  D.D. 

359  Boylston  Street,  Boston 

Treasurer Hon.  Sydney  H.  Buttrick 

Melrose,  Mass. 


GROVE  HALL  UNIVERSALIST  AID  SOCIETY 


Organized  January,  1878. 

President 

First  Vice-President 

Second  Vice-President 

Secretary 

Corresponding  Secretary 

Treasurer 


, . . .Mrs.  Addie  E.  Sims 

Alice  M.  Bean 

Lizzie  P.  Rexford 

...Nor ah  J.  Onthank 

. Ella  G.  Briggs 

Harriet  B.  Alexander 


The  Society  meets  the  second  Wednesday  of  every  month,  June,  July,  August,  Sep- 
tember excepted,  at  4 o’clock,  for  the  transaction  of  business.  Supper  at  6.30  p.m.  and 
an  entertainment  later  in  the  evening. 

These  meetings  and  social  evenings  give  inspiration  as  well  as  promote  sociability. 

The  Aid  Society  always  stands  ready  to  assist  the  church  financially,  the  money  so 
given  earned  by  holding  sales,  parties  and  suppers. 

We  are  always  glad  to  have  new  members  join  us  and  try  to  make  them  feel  at  home. 

Present  membership  sixty-six. 
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GROVE  HALL  MISSION  CIRCLE 


CFFICERS. 

President 

Vice-President 

Recording  Secretary 

Corresponding  Secretary 

Treasurer 

EXECUTIVE  BOARD. 

The  above  officers  and 
Mrs.  Mary  L.  Kaiser 

Mrs.  Emma  B.  Spalding 


. .Mrs.  Cora  A.  Dewick 
. . . Mrs.  Alice  M.  Bean 
. . . Mrs.  Amelia  J.  Ross 
. Mrs.  Edith  C.  Crosby 
Mrs.  Hannah  E.  Edson 


Mrs.  Amanda  D.  Lufkin 


The  Grove  Hall  Mission  Circle  was  organized  in  1903  as  an  auxiliary  of  the  Women’s 
National  Missionary  Association  of  the  Universalist  church  and  of  the  Woman’s  Uni- 
versalist  Missionary  Society  of  Massachusetts. 

The  objects  of  the  Mission  Circle  are:  To  promote  more  efficient  work  in  this  parish 
and  State,  and  to  cultivate  the  missionary  spirit  and  enterprise  in  our  midst.  To  dis- 
tribute denominational  literature.  To  assist  in  benevolent  enterprises  undertaken  by 
the  church  and  in  all  practical  ways  to  work  in  the  spirit  of  Christ  to  elevate  and  benefit 
all  classes  needing  material  or  spiritual  aid  who  come  within  our  influence. 

The  Mission  Circle  meets  in  the  vestry  of  the  church  at  2.30  p.m.  on  the  first  Friday 
of  each  month,  from  October  to  May  (inclusive). 


ORDER  OF  UNIVERSAL  BROTHERHOOD 
LODGE  NO.  1 I 


Organized  April  14,  1911. 


OFFICERS. 


President Mr.  Morton  L.  Smith 

Vice-President Mr.  Herman  Karl  Kaiser 

Senior  Warden Mr.  Harold  F.  Corey 

Junior  Warden Mr.  Howard  S.  Henchey 

Sentinel Mr.  Edwin  C.  Higgins 

Chaplain.  Rev.  Edson  R.  Miles 

Secretary Mr.  Francis  A.  Parker 

Treasurer Mr.  Dana  W.  Freeman 


Formed  to  give  the  young, men  of  the  Universalist  Church  a secret  order  of  their 
own;  to  interest  them  more  in  their  church,  and  educate  them  into  a brotherly  feeling 
toward  each  other.  Members  must  be  affiliated  with  some  branch  of  the  church.  At 
this  date  there  is  a membership  of  twenty-six.  Regular  meetings  the  second  Tuesday 
of  each  month,  excepting  July  and  August. 
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BOY  SCOUTS  OF  AMERICA 


Troop  No.  39.  (Non-Sectarian)  Organized  May  11,  1912. 


OFFICERS. 

Scout  Master Mr.  Winthrop  Alexander 

Assistant  Master Mr.  Roy  H.  Moore 

Assistant  Master Rev.  Edson  R.  Miles 

Patrol  Leader Donald  B.  Alexander 

Patrol  Leader Donald  S.  Reaves 

Patrol  Leader Gordon  F.  Healey 

Assistant  Leader Goren  Chorbajian 

Assistant  Leader Harold  W.  Osborne 

Assistant  Leader Stafford  H.  Witte 

Secretary Donald  B.  Alexander 

Treasurer Eben  P.  Lufkin 


This  is  one  of  about  seven  thousand  units  of  a national  organization  comprising 
over  three  hundred  thousand  boys  between  the  ages  of  twelve  and  eighteen.  Its  object 
is  to  make  better  men  and  citizens  of  our  boys  by  imparting  to  them  useful  and  practical 
information  and  encouraging  them  to  get  out  into  the  open  air  and  close  to  nature.  This 
troop  was  formed  May  11,  1912,  with  six  boys  and  now  (March  1,  1913)  has  a member- 
ship of  thirty-three.  It  meets  every  Friday  evening  in  the  vestry  and  usually  spends 
Saturday  afternoon  and  holidays  in  the  reservations  about  Boston. 

The  troop  is  divided  into  three  patrols  known  as  the  “Crow,”  “Wild  Duck”  and 
“Wolf.” 
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QUOTA  CLUB 


Organized  1909. 


President 

Vice-President 

Secretary 

Corresponding  Secretary 
Treasurer 


OFFICERS. 


Mr.  Cornelius  A.  Parker 

Mr.  Thomas  Wyatt 

Mrs.  Napoleon  E.  Tougas 
. . . Miss  Frances  Peterson 
. . . Mrs.  S.  Walter  Wales 


DIRECTORS. 

Mr.  Philip  H.  Robinson 
Mr.  Arthur  F.  Healey 
Mr.  Joseph  G.  Lufkin 
Mrs.  Ella  G.  Briggs 

This  club  takes  its  name  from  the  first  purpose  mentioned  in  the  constitution,  that 
of  raising  the  annual  quota  of  the  church  for  the  Universalist  State  Convention.  An 
entertainment  is  given  each  year  by  means  of  which  this  amount  (forty  dollars)  is  raised, 
and  it  is  a matter  of  pride  that,  if  possible,  the  Grove  Hall  quota  shall  be  the  first  paid 
to  the  Secretary  of  the  State  Convention. 

The  other  purpose,  that  of  promoting  sociability  and  the  general  interests  of  the 
church,  is  by  far  the  larger  part  of  its  work. 

At  each  meeting,  subjects  of  interest  to  the  church  are  discussed.  Usually  there 
is  a lecture  or  talk  on  some  subject  of  importance  to  the  church  or  the  community.  A 
collation  is  served  at  the  close  of  the  evening’s  entertainment. 

All  interested  in  the  church  or  any  of  its  activities  are  invited  to  join  and  members 
are  invited  to  bring  friends  to  the  meetings.  Present  membership  129. 


Mrs.  Benjamin  F.  Bates 
Mrs.  Washington  W.  Marrs 
Mrs.  Abner  A.  Shaw 
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Metropolitan  Coal  Co. 


COAL 

FOR  STEAM  AND  FAMILY  USE 

GENERAL  OFFICES 

20  EXCHANGE  PLACE,  BOSTON 

TELEPHONE,  MAIN  4640 


WHARVES 


BRANCH  OFFICES 


84  Southampton  Street,  Roxbury 
300  Congress  Street,  Boston 
654  Summer  Street,  South  Boston 
256  A Street,  South  Boston 
1270  Saratoga  Street,  East  Boston 
221  Bridge  Street,  East  Cambridge 
21  Broadway,  Chelsea 

ALL  RAIL  YARDS 

169  Pemberton  Street,  North  Cambridge 
3651  Washington  Street,  Forest  Hills 
Spring  Street,  West  Roxbury 

BRANCH  OFFICES 

126  Washington  Street,  North,  Boston 
144  Charles  Street,  Boston 
8 Berkeley  Street,  Boston 
13  Central  Square,  East  Boston 
126  Boylston  Street,  Jamaica  Plain 
78  Warren  Street,  Roxbury 
1152  Columbia  Avenue,  Roxbury 


542  Dudley  Street,  Roxbury 
1459  Dorchester  Avenue,  Dorchester 
251  Bowdoin  Street,  Dorchester 
1043^2  Harvard  Street,  Dorchester 
Morss  Avenue,  Cor.  Washington  Street,  Brookline 
443  Broadway,  Everett 
Bellingham  Station,  Broadway,  Chelsea 
Harvard  Square,  Cambridge 
636  Massachusetts  Avenue,  Cambridge 
665  Massachusetts  Avenue,  Arlington 
709  Beach  Street,  Revere 
Gilman  Square,  Somerville 
31  Union  Square,  Somerville 
Davis  Square,  West  Somerville 
Francis  & Son,  Agents,  2041  Massachusetts  Avenue* 
North  Cambridge 

J.  P.  Wescott,  Agent,  198  Shirley  Street,  Winthrop 

24  Harvard  Avenue,  AUston 

22  Blue  Hill  Avenue,  Roxbury 

105  West  Cottage  Street,  Roxbury 

1358  Blue  Hill  Avenue,  Mattapan 

179  Norfolk  Street,  Dorchester 

1051  Blue  Hill  Avenue,  Dorchester 
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KNOX  GELATINE  comes  in  two  packages 

— PLAIN  and  ACIDULATED 

SOUPS 

MEMORANDUM 

BOUILLON  SOUP. 

Simmer,  in  a sauce  pan,  6 hours,  all  left-over 
bones  and  scraps  of  meat  with  a few  raw  vege- 
tables cut  up.  Season  and  strain  through  a nap- 
kin and  serve  in  bouillon  cups. — Thomas  Sims. 

VEGETABLE  SOUP. 

Cut  in  dice  carrots,  turnip,  celery,  onions  and 
cabbage  to  make  1 quart.  Blanch  in  boiling 
water,  strain  and  add  vegetables  to  bouillon 
stock,  with  a dash  of  ketchup  or  tomato  sauce. 
Simmer  slowly  2 hours  and  serve. — Thomas 
Sims. 

JULIAN  SOUP. 

Shred  all  kinds  of  vegetables  inch  long  and  as 
thick  as  a pencil.  Fry  in  sauce  pan  with  small 
piece  of  butter  20  minutes;  add  2 tablespoonfuls 
flour,  stir  lightly  and  add  to  stock.  Simmer  2 ■ 
hours. — Thomas  Sims. 

MULLIGATAWNY  SOUP. 

Mulligatawny  soup  can  be  made  same  as 
Julian  soup  by  adding  1 teaspoonful  curry 
powder. — Thomas  Sims. 

SOUP  A LA  PATTI. 

Cook  1 cup  each  celery  and  chicken  cut  in 
cubes  half  hour,  add  1 cup  peas.  Add  all  to  2 
quarts  chicken  stock  and  serve  with  toasted 
crackers. — Thomas  Sims. 

OX-TAIL  SOUP. 

Cut  in  small  pieces  1 ox  tail,  brown  in  sauce 
pan,  cover  with  water,  add  onion  and  small  piece 
of  green  pepper;  cook  until  meat  falls  from  bones. 
Remove  bones  and  serve. — Thomas  Sims. 

CONSOMME  ROYAL. 

Two  quarts  of  bouillon,  1 egg  beaten  with  half 
cup  milk,  added  to  boiling  soup.  Remove  from 
fire  and  add  1 wine  glass  sherry  wine  and  serve 
with  croutons. — Thomas  Sims. 
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ttofrEY 


New  and  exclusive 
lines  in  high  grade 
footwear  for  Men, 
Women  and 
Children 

i 

160  Tremont  Street 
Boston 


aiiiiiuiiiiiiiiiiiiiiniiiiiiiiiiiiiniiiiitiiiiiiD 


| Elm  Farm  Milk  ! 
I Company  j 

l DISTRIBUTERS  OF  l 

j Fine  Dairy  j 

j Products  j 

j Pure  Family  and  Nursery  Milk  • 
; The  “Ray”  Inspected  Milk  { 
[ Certified  Milk  Modified  Milk  t 
( Buttermilk  \ 

j Heavy,  Medium  and  Light  Cream  J 

l OFFICE  AND  STOREHOUSE  AT  \ 

1 WALES  PLACE,  DORCHESTER  l 

j Off  247  Columbia  Road  j 

| POST  OFFICE  ADDRESS  5 

| Grove  Hall  Station,  Boston,  Mass.  j 


i B.  L.  FREDERIC  ! 

1 I 

l DEALER  IN  \ 

I PROVISIONS  / 
| AND  FANCY  j 
j GROCERIES  | 

\ All  Kinds  of  Fresh  Fish  ( 

i i 

| We  aim  to  carry  a full  line  of  the  £ 
jl  best  goods  in  their  season  and  ) 

\ solicit  a share  of  your  patronage.  ) 

| 463  Geneva  Ave.,  Boston  | 

| Telephone : Dorchester  3010  | 


Joseph  S.  Waterman 
and  Sons  Incorporated 

FRANK  S.  WATERMAN,  President 
JOSEPH  S.  WATERMAN,  Vice-President 
FRANK  S.  WATERMAN,  JR. 


iHnbertakerg 


Telegraph  or  Cable  Address 
“UNDERTAKER,  BOSTON” 
Telephones:  Roxbury  72,  73,  74 


2326  and  2328  Washington  Street 
BOSTON,  MASS. 

Adjoining  Dudley  Street  Terminal 


+ 
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KNOX  GELATINE  is  guaranteed  to  please  or  money  back 


SOUPS  — Continued 

LA  DUCHESSE. 

Cook  half  pint  dried  peas  with  bones  or  meat 
stock,  and  onion,  carrot.  Simmer  slowly  4 
hours.  Rub  through  strainer  and  add  1 cup 
cooked  vegetables  cut  in  dice,  a dash  of  ketchup 
and  serve. — Thomas  Sims. 

CREAM  OF  CELERY. 

Use  tough  parts  and  leaves  and  roots  of  celery, 
cook  with  onion  in  stock  (1  quart)  until  done. 
Cream  1 tablespoonful  butter  with  1 tablespoon  - 
fu)  flour  and  add  to  boiling  mixture.  Strain  and 
add  1 pint  milk.  Serve  with  toasted  butter 
thins. — Thomas  Sims. 

TOMATO. 

One  quart  soup  stock,  1 quart  tomatoes,  1 
onion,  1 carrot,  small  piece  turnip,  tablespoonful 
whole  allspice,  1 bay  leaf;  simmer  2 hours. 
Cream  2 tablespoonfuls  butter  with  2 tablespoon- 
fuls flour;  add  to  mixture,  then  strain  and  serve 
with  croutons. — Thomas  Sims. 

PUREE  OF  POTATO. 

Boil  4 potatoes  with  1 onion,  1 stalk  celery,  half 
green  pepper  (seeds  removed);  strain  and  add  1 
quart  milk,  small  piece  butter,  season  and  serve. 
— Thomas  Sims. 

CLAM  CHOWDER. 

Try  out  half  cup  salt  pork  cubes  with  1 large 
onion  (cut  fine)  for  10  minutes.  Add  2 cups 
cubed  potatoes,  cover  with  water,  cook  until 
done.  Add  1 pint  clams,  bring  to  a boil  and  add 
1 quart  milk.  Heat  to  a scalding  point  and  serve 
with  crackers  broken  into  chowder. — Thomas 
Sims. 

SWANEE  RIVER  A LA  SIMS. 

To  2 quarts  chicken  or  veal  stock  add  2 stalks 
celery,  1 small  onion,  1 sweet  potato  all  cut  fine. 
Cook  15  minutes,  then  add  1 tablespoonful  alpha- 
bet macaroni;  cook  15  minutes  longer  and«add  2 
tablespoon fuls  finely  cut  chicken.  Heat  through 
and  serve  with  dinner  biscuits. — Thomas  Sims. 
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MEMORANDUM 


S . — , — .. — . g g , 

J.  F.  MURPHY  F C.  FOGARTY 

Harvard 

Provision  Company 

Fancy  Groceries 
and  Provisions  .. 

FRUIT  AND  FISH 
Corner  Harvard  and  Glenway  Streets 

Telephone  Connection 

Your  Patronage  Solicited.  Qual- 
ity and  Service  Our  Slogan 

®»  — ■■  - « ■■ — - ~ .g|  gi 


ffl.  ■■  ..  mg.  ■■  ■ » — ». — »• — « — ■;! 

EDWIN  S.  DAVIS 

465  Blue  Hill  Avenue 

GROVE  HALL 


SALES  AGENT  FOR 

Union  Fuel  Company 
Boston  Coal  Company 
Consumers  Coal  Company 

Personal  attention  ^iven  to 
Orders  for  Winter  Supplies 

Notary  Public  Justice  of  the  Peace 
Telephone,  Koxbury  646 

Your  Patronage  is  Solicited 

— — .. — ..  ..  ■ ..g  g . - - — ■ ffl 


h ■ — " — " — » » •»  ■ ■■ — - — »■ — m . ■ ..  . u . — . . — . . - - — «— « — . » — m 

CHARLES  P.  PUTNAM,  M.  D.  HENRY  B.  CABOT  ALICE  L.  HIGGINS 

President  Treasurer  General  Secretary 


HftSotiateb  €fjarittcs  of  Poston 

ffl  ffl 

Aims  to  give  to  families  who  are  in  trouble  : 

A Sympathetic  Hearing,  Emergency  Re- 
lief, A Confidential  Inquiry,  A Correct 
Diagnosis,  Effective  Service  

m ■ ■ — — — - ==~  is 

CENTRAL  OFFICE:  Room  31,  43  HAWKINS  STREET,  BOSTON 
DORCHESTER  OFFICE  : 746  DUDLEY  STREET,  DORCHESTER 
MATTAPAN  OFFICE:  1632  BLUE  HILL  AVENUE,  MATTAPAN 

COMPLIMENTS  OF  A FRIEND 

ffl ■ — « — ■»■■■■■■■-  m ■ - - ■ l*i  ■ - - — " — " — -■ — « — .. — .. — .. — ■■ — . !*j 
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THE  KNOX  ACIDULATED  packages  contain  flavoring  and  coloring 


SOUPS  — Continued 


MEMORANDUM 


RUSSIAN  SNOWFLAKE. 

To  2 quarts  corned  beef  stock  add  half  cup 
boiled  rice,  half  cup  cooked  spaghetti.  Beat  2 
eggs  with  2 tablespoonfuls  milk,  a grating  of  nut- 
meg; add  to  boiling  mixture.  When  ready  to 
serve  add  1 tablespoonfui  chopped  celery  leaves. 


SOUP  STOCK. 

Wash  and  boil  in  6 quarts  of  cold  water  a beef 
shank;  add  1 tablespoonful  salt.  Boil  10  hours; 
add  2 small  beets,  2 carrots,  2 onions,  a sprig  of 
sweet  herbs.  Strain  through  a fine  strainer. 
When  cool  take  off  all  the  grease  and  the  stock 
is  ready  for  any  kind  of  a soup. — Mrs.  J.  P. 
Glazier. 

MOCK  BISQUE  SOUP. 

Half  can  tomatoes,  2 teaspoonfuls  sugar,  quar- 
ter teaspoonful  soda,  1 quart  milk,  2 slices  of 
onion,  4 tablespoonfuls  flour,  quarter  cup  cold 
water,  1 teaspoonful  salt,  4 tablespoonfuls  butter, 
pepper  to  taste.  Put  the  onion  in  the  milk  and 
scald;  cook  tomatoes  and  sugar  15  minutes. 
Mix  cold  water  with  flour  till  smooth  and  stir 
in  the  hot  milk,  removing  onion.  Boil  5 minutes, 
stirring  constantly.  Strain  tomato  and  add  the 
soda,  then  combine  with  the  thickened  milk  and 
strain  into  a tureen  containing  the  butter,  salt 
and  pepper.  Serve  immediately. — Mrs.  C.  W. 
Taylor. 

ITALIAN  STEW. 

Quarter  pound  spaghetti,  half  can  tomatoes, 
\y2  slices  salt  pork,  half  tablespoonful  curry,  half 
onion,  quarter  to  half  tablespoonful  paprika, 
half  pound  Hamburg  steak,  quarter  to  half  table- 
spoonful pepper.  Break  spaghetti  in  small 
pieces,  cook  in  boiling  salted  water  till  tender  and 
drain.  Cut  salt  pork  in  cubes  and  try  it  out, 
adding  the  onion  chopped  fine  (1  tablespoonful). 
Stir  the  chopped  meat  into  this  and  when  brown 
add  all  the  other  ingredients.  Heat  thoroughly 
and  serve  as  the  main  dish  for  a meal.  Curry 
may  be  omitted  and  4 tablespoonfuls  grated 
cheese  added  if  desired. — High  School  of 
Practical  Arts. 
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Facial  and  Scalp 
Massage,  Chiropody- 


Combings  Made 
into  Hair  Goods 


WILLIAM  C.  ADAMS 


GERTRUDE  M.  GARDNER 

Ladies’  Hair  Dressing 
and  Manicuring  Parlors 

632A  Warren  Street  ..  ..  Roxbury 

Telephone  Connection 


DANIEL  J.  MAHONY,  D.D.S. 

545  Blue  Hill  Avenue 
Roxbury 

The  Scollay  Roxbury  3622-M 


Paul  Haywood  Shinn,  D.M.D. 

Walker  Building 

120  Boylston  Street,  Boston 


Compliments  of 

A FRIEND 


OPTICIAN 

332  Boylston  Street,  Boston 

Opp.  Arlington  Street 
Importer  of  Opera, 

Field  and  Marine  Glasses.  Telephone  Connection 


C.  B.  TURNER 

LANDSCAPE  GARDENER 

7 Wayne  Street,  Roxbury 
PLANTING  PLANS  SUBMITTED 


Compliments  of 

A FRIEND 


Dr.  JAMES  A.  EWING 

SURGEGN  DENTIST 
2 Park  Square,  Boston 

Hours:  9 to  5 Telephone  Connection 
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KNOX  GELATINE  is  measured  ready  for  use,  each  package  is  divided  into  two  envelopes 


FISH  AND  GAME 

BAKED  HALIBUT,  A LA  BECHAMEL. 

One  slice  of  halibut  2 inches  thick.  Place  in  a 
buttered  baking  pan,  season  and  add  slices  of 
pork  and  bake  25  minutes.  Serve  with  Bechamel 
sauce. 

BECHAMEL  SAUCE. 

Put  pieces  of  butter  size  of  an  egg  in  pan,  add 

2 tablespoonfuls  flour;  when  bubbling  add  1 pint 
hot  milk,  salt  and  pepper,  grating  of  nutmeg; 
strain  and  pour  over  fish  and  add  also  a few 
chopped  olives.  Garnish  with  parsley  and  serve. 
— Thomas  Sims. 

PLANKED  SHAD. 

Take  2 pounds  shad,  split  in  halves,  place  on  a 
pine  plank,  skin  down,  place  in  a dripping  pan, 
in  a very  hot  oven  for  15  minutes.  Before  serv- 
ing, spread  over  a little  butter  and  juice  of  a 
lemon.  Garnish  and  serve. — T.  Sims. 

FISH  AU  GRATIN. 

Place  in  a baking  dish  small  pieces  of  raw  or 
cooked  fish.  Cover  with  a cream  sauce  to  which 
has  been  added  a little  each  of  chopped  pickle, 
onions,  olives,  mushrooms  and  parsley.  Sprinkle 
with  bread  crumbs  and  pieces  of  butter.  Bake 
half  an  hour. — Thomas  Sims. 

CURRIED  OYSTERS. 

Clean  and  pick  over  1 pint  oysters.81.  Put  in 
sauce  pan  and  cook  until  plump.  Drain,  re- 
serve liquid  and  strain  through  cheesecloth  placed 
over  a fine  strainer.  Cook  3 tablespoonfuls  but- 
ter with  half  tablespoonful  finely  chopped  onion 

3 minutes,  stirring  constantly.  Add  4 table- 
spoonfuls flour  mixed  with  half  teaspoonful  curry 
powder,  half  teaspoonful  salt,  eighth  teaspoonful 
paprika,  and  stir  until  well  blended;  then  pour 
on  gradually,  stirring  constantly,  the  oyster 
liquor  and  enough  milk  to  njake  13^  cups  liquid. 
Bring  to  boiling  point,  add  oysters,  and  as  soon 
as  well  heated  pour  over  toasted  crackers. — 
Addie  Sims. 


MEMORANDUM 
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VICTOR  VICTROLA 

If  you  have  a Victor  Victrola  we 
would  like  to  have  your  record  trade. 

If  you  haven’t  a machine,  call  at  our 
ware  rooms  and  have  a demonstra- 
tion in  perfectly  quiet  rooms  or  in 
your  home,  afternoon  or  evening. 

GEO.  LINCOLN  PARKER 

100  BOYLSTON  STREET 

Third  Floor,  Colonial  Building 

Pisanos  and  Player  Pisanos 

Krakauer  R.  S.  Howard 

Emerson  Estey 

Sohmer  Cecilian 

1M  AX  OS 
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Try  KNOX  ACIDULATED  GELATINE  with  the  lemon  flavor  enclosed 


FISH  AND  GAME  — Continued 

BAKED  COD. 

Have  the  backbone  of  a small  cod  removed 
without  breaking  the  skin  on  the  back.  Stuff 
with  regular  dressing,  place  in  a baking  pan  and 
score  the  top  side  every  inch.  Lay  slice  of  bacon 
or  pork  in  the  scores.  Bake  three-quarters  hour. 
Serve  with  tomato  sauce,  strained  and  thickened.  I 
— Thomas  Sims. 

SAUTED  RABBIT  AU  MADERE. 

Skin  and  clean  the  rabbits,  cut  in  pieces.  J 
Saute  in  butter,  cover  with  water,  add  an  onion  j 
and  1 tablespoonful  browned  flour.  Season  with  j 
salt  and  a little  green  pepper  if  you  have  it,  and 
half  a cup  tomato  catsup.  Simmer  1 hour  and 
serve  with  potato  croquettes.  A glass  of  Madeira 
wine  is  an  improvement. 

OYSTER  COCKTAIL. 

Allow  6 oysters  to  each  person  and  season  with 
three-quarters  teaspoonful  lemon  juice,  half 
tablespoonful  tomato  catsup,  half  teaspoonful 
chopped  shallot,  3 drops  tabasco  sauce,  salt  to 
taste.  Chill  thoroughly  and  serve  in  cocktail 
glasses.  Sprinkle  with  1 teaspoonful  finely 
chopped  celery  just  before  sending  to  table. — 
Addie  Sims. 

LOBSTER  TIMBALES  IN  GREEN 
PEPPER  CASES. 

Take  2 cups  lobster  meat  and  chop  very  fine. 
Add  2 tablespoonfuls  of  fine  bread  crumbs,  4 
tablespoonfuls  heavy  cream,  half  cup  milk  and 
the  beaten  yolks  of  2 eggs.  Season  with  salt, 
paprika  and  1 tablespoonful  of  lemon  juice,  blend 
thoroughly,  then  fold  in  the  stiffly  beaten  whites 
of  eggs.  Fill  small  green  pepper  shells,  that  have 
first  been  parboiled  in  salted  water,  with  the 
mixture;  place  in  baking  pan,  surround  with 
boiling  water,  cover  tops  with  buttered  paper 
and  bake  in  a moderate  oven  20  minutes.  Rub 
lobster  coral  through  a sieve  and  sprinkle  over 
top  of  each  timbale,  garnish  with  parsley  and 
serve  with  a rich  cream  sauce. — T.  Sims. 
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MEMORANDUM 


KELLY=SPRINGFIELD 

TIRES 

683  BOYLSTON  STREET 

“Made  to  MaKe  Good” 

“ Paste  This  on  Your  Specs  ” 

An  unwarranted  accumulation  of 
mistresses  of  the  cuisine  has  a 
marked  tendency  to  interfere  with 
the  palatable  excellence  of  the 
plain  pottage.  D.  W.  F. 

"Wedding  C a K e Cold  Meats 

J.  C.  BRISCOE 

Home  Bakery 

GROVE  HALL 

461  Blue  Hill  Avenue,  Roxbury 
Telephone  Connection 

Home-Made  Candies  Fancy  CaKe 

Oak  Grove  F arm 

ALDEIM  BROTHERS  COMPANY 

MILK  AND  CREAM 

1171  Tremont  Street 


Elm  Hill  Creamery 

649  Warren  Street 

Fancy  Butter,  Cheese  and  Eggs 

Teas  and  Coffees 

Telephone,  Roxbury  881-W  C.  S.  PORTER,  Proprietor 


FROM  A 
FRIEND 


R.  T.  ADAMS  (&  CO. 

Hardwood  Floors 
and  Weather  Strips 

15  MILK  STREET,  BOSTON 


WM.  BRAMHALL 

PLUMBING  and  HEATING 

10  Blue  Hill  Avenue,  Boston 

Roxbury  District 


Telephone,  Roxbury  1720 
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Telephone,  Roxbury  3179-W 
Residence,  Roxbury  2124*2 


One-half  gallon  of  jelly  in  each  package  of  KNOX  GELATINE 


FISH  AND  GAME  — Continued 

GAME  PIE,  TWENTY  COVERS. 

Three  pounds  venison  steak,  6 partridge,  2 
squirrels,  1 small  rabbit,  1 canvas-back  duck,  6 
quail.  Cut  in  small  sections,  season  and  dredge 
with  flour  and  fry  brown  in  bacon  fat.  Piace  in 
large  kettle,  cover  with  water.  Add  2 onions 
and  carrots  cut  fine,  1 can  mushrooms,  small 
bottle  olives  cut  in  pieces.  Simmer  slowly  until 
tender,  covered  tightly.  Thicken  slightly  and 
add  half  pint  cherry  wine.  Serve  with  cubes 
of  puff  paste  or  dumplings. — T.  Sims. 

RHODE  ISLAND  STEAMED  CLAMS. 

Thoroughly  scrub  shells  of  live  clams.  Put 
into  large  kettle  allowing  1 cup  boiling  water  to 
each  four  quarts  clams.  Cover  closely  and  steam 
until  shells  open.  When  cooled  sufficiently  to 
handle,  remove  shells  and  loose  black  skin  about 
neck.  Strain  liquor  through  double  cheese- 
cloth and  put  clams  into  it.  Reheat  but  never 
boil,  adding  butter,  pepper  and  salt.  Serve  as 
soup. — Mrs.  P.  H.  Robinson. 

SALMON  LOAF. 

Beat  well  2 eggs,  add  half  cup  milk,  little  salt, 
half  cup  bread  crumbs,  1 can  salmon,  well  picked 
and  shredded,  3 tablespoonfuls  melted  butter. 
Beat  well  and  steam  1 hour.  Serve  with  cream 
sauce  and  peas,  also  hard-boiled  egg  cut  up  in 
sauce  if  wanted.  Enough  for  six.  Nice  cut  up 
cold,  served  on  lettuce  with  salad  dressing. — 
Addie  Sims. 

FISH  TURBOT. 

One  pound  halibut,  boil  until  -done.  Then 
pick  to  pieces  and  season  with  salt  and  pepper. 
Take  1 pint  milk,  two  slices  onion;  cook  until  the 
onion  is  done.  Add  to  the  milk  eighth  cup  butter, 
scant  tablespoonful  flour  and  one  egg  beaten; 
let  it  cook  until  it  thickens.  When  ready  to  put 
together,  put  a layer  of  fish  in  a buttered  dish, 
then  the  dressing,  and  so  on  until  all  is  used. 
Lastly  a layer  of  bread  crumbs  with  bits  of  butter. 
Bake  20  minutes  until  brown. — Mrs.  I.  B. 
Hersey. 


MEMORANDUM 
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For  your  Family’s  health  use 
milk  safeguarded  by 

Scientific  Pasteurization 

WHITING’S  MILK 

570  Rutherford  Avenue,  BOSTON 

Telephone:  Charlestown  244 


Shredded  Wheat  Dishes 

A dainty,  wholesome,  appetizing  meal  can  be  prepared  with  SHREDDED 
WHEAT  BISCUIT  “in  a jiffy.”  It  is  ready-cooked  and  ready-to- 
serve.  Yon  can  do  things  with  it  that  are  not  possible  with  any  other 
“ breakfast  food.”  It  is  the  only  cereal  food  made  in  Biscuit  form.  It  is 
delicious  when  combined  with  berries,  sliced  bananas,  baked  apples, 
stewed  prunes  or  other  fresh  or  preserved  fruits. 

For  breakfast  heat  the  Biscuit  i* 
in  the  oven  to  restore  crispness. 

Pour  over  it  hot  milk,  adding  a 
little  cream  and  a dash  of  salt. 
Triscuit  the  Shredded  Wheat 
Wafer  is  eaten  as  a toast  for 
luncheon  or  any  other  meal  with 
butter,  cheese  or  marmalades. 

Our  new  book,  “ SHREDDED 
WHEAT  DISHES,”  is  sent  free 
for  the  asking. 

SEE  SHREDDED  ID  HE  JIT  RECIPES  IN  THIS  BOOR 

n*. .. « ... « " • ■ + 
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KNOX  GELATINE  is  not  like  pie  it’s  healthful 


FISH  AND  GAME  — Continued 

OYSTER  COCKTAIL. 

Two  teaspoonfuls  horse-radish;  juice  2 lemons; 
2 dashes  cayenne;  2 saltspoonfuls  salt;  7 table- 
spoonfuls catchup  (Snider’s);  2 teaspoonfuls 
tarragon  vinegar;  2 teaspoonfuls  common  vine- 
gar; 2 teaspoonfuls  sugar.  Put  6 small  oysters 
in  a glass,  pour  over  the  dressing  and  chill.  This 
will  serve  eight  people. — Mrs.  I.  B.  Hersey. 

OYSTERS  A LA  BOX. 

Bring  to  a boil  1 pint  oysters  in  half  pint  water. 
Remove  oysters  and  cut  in  pieces,  add  3 olives 
cut  small  and  add  to  liquid  with  1 pint  thin 
cream  sauce,  pinch  of  chopped  parsley.  Season 
and  serve  with  crackers. — T.  Sims. 

OYSTER  FRITTERS. 

Drain  off  liquor,  boil  and  skim,  and  to  one  cup- 
ful add  a cup  of  milk,  two  or  three  eggs,  salt  and 
pepper,  flour  enough  to  make  a rather  thick 
batter.  Have  fat  hot  and  drop  batter  into  it 
with  large  spoon,  taking  up  one  oyster  for  each 
spoonful.  Oysters  must  be  large. — C.  B.  Berg- 

MANN. 

CLAM  CHOWDER. 

One  quart  of  clams  chopped  fine;  2 quarts  of 
potatoes  sliced  thin;  1 large  onion  chopped  fine; 
half  pound  pork.  Fry  the  pork,  put  in  the  on- 
ions and  potatoes,  cover  with  water  and  cook 
until  done,  put  in  the  clams  and  cook  fifteen  min- 
utes; add  2 quarts  of  milk,  quarter  pound  butter, 
pepper  and  salt.  This  is  enough  for  six  people. — 
Cape  Cod  Recipe. 

HADDOCK  A LA  RAREBIT 

A layer  of  cold  haddock,  free  from  bones, 
pepper,  salt,  small  pieces  of  butter,  white  sauce, 
and  grated  cheese.  Alternate  in  layers  until 
dish  is  filled.  Bake  about  half  an  hour. — Mrs. 
B.  F.  Bates. 
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MEMORANDUM 


SWANS  DOWN 


CAKE  FLOUR 


PREPARED 


AWARDEO 
GRANO  PRIZE 
ST.  LOUIS 
WORIO'S  FAIR 
1904 


CAKE  SECRETS,  a valuable 

book  brimful  of  Cake  Recipes 
and  information  on  baking  fine 
Cakes  SENT  FREE  on  receipt  of 
2c  stamp  and  your  Grocer’s  Name- 

Address  Dep’t 

Each  Package  Contains  Flour  for 
12  Cakes  and  12  Cake  Recipes 


IGLEHEART  BROS.,  Evansville,  Ind, 


Makes 
Lightest, 
Whitest, 
Finest 


Cakes 


Manufacturers  of  the  Famous 

Swans  Down  Pure 
'Wheat  Graham  Flour 
Swans  Down  Cracked 
\Cheat  and  Perfect 
Biscuit,  Self -Rising 
Flour  ^ ^ ^ ^ 


SOLD  ONLY  IN  PACKAGES 
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♦ - ■■■  ■■  ■■ 

Boston 
See  Cream 
, Company 

40  King  Street  ..  Roxbury 

Telephone,  Roxbury  1333 

H.  M.  HARDWICK,  Treasurer 
* ■ * 


»■  " 

Smith,  Patterson 
Company 

SJiamonb  JWerdbantS 
Sfetoelerss 
^ilijersmitijs 

^atefjes;  Clocks; 

52  Summer  Street 
Boston 

4 ■ - — « — ■■ — ..  — „ — .. 


KNOX  GELATINE  is  the  one  dessert  for  all  appetites 


FISH  AND  GAME  — Continued 

SALMON  PUFFS. 

Chop  the  meat  from  1 can  salmon,  add  1 
tablespoonful  melted  butter,  salt  and  pepper, 
half  cup  bread  crumbs,  1 tablespoonful  lemon 
juice  and  3 well-beaten  eggs.  Mix  well  and  pack 
in  cups  or  moulds,  about  three-quarters  full. 
Set  cups  in  pan  of  hot  water  and  bake  half  an 
hour.  Turn  out  on  platter  and  place  a sprig  of 
parsley  on  top  of  each,  and  pour  around  a cream 
sauce  with  peas  added  to  it. 

SALMON  CUTLETS. 

Mix  equal  parts  of  cold  salmon  and  hot  mashed 
potatoes.  Season  with  salt  and  pepper,  form 
into  cutlets,  dip  in  egg,  then  in  crumbs  and  fry 
in  deep  fat.  Place  the  cutlets  in  a row  on  chop 
plate  overlapping  one  another,  and  put  a mound 
of  mashed  potatoes  in  the  center. 


SALMON  PIE. 

Take  remains  of  cold  boiled  salmon  and  divide 
into  small  pieces,  season  with  salt  and  pepper. 
Butter  a.  shallow  baking  dish  and  spread  over  the 
bottom  a layer  of  mashed  potatoes.  Place  the 
pieces  of  fish  on  top  of  potatoes,  moisten  with  a 
little  milk  and  cover  with  another  layer  of  pota- 
toes. Bake  until  pie  is  slightly  brown  and  serve 
in  dish  in  which  it  was  baked. — A.  E.  Sims. 


BAKED  HALIBUT. 

Two  pounds  halibut,  1 large  onion,  small  pieces 
of  salt  pork,  celery  leaves.  Cover  the  fish  with 
strips  of  pork,  salt  and  pepper,  cut  up  onion  and 
celery  leaves.  Put  all  in  large  baking  pan  and 
cover  tightly  with  another  pan.  Add  about  3 
gills  of  water  and  bake  about  13^2  hours  in  mod- 
erate oven.  To  make  gravy  strain  the  liquid  in 
bottom  of  pan  and  add  milk  and  thickening. 
Garnish  with  hard-boiled  egg  chopped. — Mrs. 
N.  E.  Tougas. 


MEMORANDUM 


% 
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“Choisa”  Ceylon  Tea 

1 lb.  Canisters 
60  Cents 

1-2  lb.  Canisters 
35  Cents 

We  invite  comparison  with  other  Teas  of  the  same 

or  higher  price 

S.  S.  PIERCE  CO. 

Corner  Tremont  and  Beacon  Streets  - i BOSTON 
Copley  Square  I 

Coolidge  Corner  - BROOKLINE 


Veuve  Chaffard 
Pure  Olive  Oil 

Bottled  in  France 
in  Honest  Bottles 
Full  Quarts 
Full  Pints 
Full  Half-pints 

S.  S.  PIERCE  CO. 

BOSTON 


SOLE  AGENTS  FOR  THE  UNITED  STATES  AND  CANADA 
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KNOX  GELATINE  makes  Desserts,  Salads,  Candies,  Puddings,  Ices,  etc, 


ENTREES 


PIGEON  POT  PIE. 

Cut  6 pigeons  in  halves,  roll  in  flour,  pepper  and 
salt.  Put  on  to  boil  in  water  to  cover  with  a small 
carrot,  onion  and  half-green  pepper  (seeds  re- 
moved). When  tender,  thicken  with  a little 
flour  and  butter,  stir  and  simmer  10  minutes 
more.  Just  before  serving  add  a wine  glass  of 
Madeira  wine  and  serve  with  cubes  of  puff  paste 
around  the  dish. — Thomas  Sims. 

YORKSHIRE  PIE. 

Two  pounds  of  top  of  round  steak,  cut  as  thin 
as  possible,  season  with  pepper  and  salt,  dredge 
with  flour.  Cut  in  pieces  3 inches  square,  roll 
up  and  place  in  bottom  of  baking  dish,  cover  with 
water,  add  an  onion  chopped  very  fine,  a small 
can  of  mushrooms,  wine  glass  of  sherry  if  wished. 
Now  cover  all  with  slices  of  sweet  potatoes;  over 
this  place  a layer  of  puff  paste  and  bake  in  moder- 
ate oven  three-quarters  hour. — Thomas  Sims. 

MACARONI  AND  TOMATOES. 

Break  some  macaroni  into  settled  boiling  water 
and  boil  until  tender.  While  that  is  boiling  cook 
a good-sized  onion  in  butter  until  transparent, 
then  put  into  the  onion  the  best  part  of  a can  of 
tomatoes,  add  some  poultry  seasoning  and  sim- 
mer. Turn  the  tomatoes  over  the  macaroni,  put 
some  bread  crumbs  on  top  and  brown  in  the  oven. 
— Mrs.  W.  M.  Magee. 

CORN  SOUFFLE. 

One  small  onion  minced  fine  and  simmer  in 
butter.  To  1 can  corn,  add  1 cup  cream  sauce, 
yolks  of  2 eggs  and  the  fried  onion.  Last  add 
the  2 whites  beaten  stiff.  Season  to  taste.  Bake 
until  set. — Addie  Sims. 

SHRIMP  SOUFFLE. 

Two  cans  shrimp  cut  in  small  pieces,  1 pint 
cream  sauce,  add  2 yolks  well  beaten;  mix  all  to- 
gether and  add  well-beaten  whites,  season  and 
bake  until  set.  One  can  peas  or  mushrooms  make 
a fine  addition. — A.  E.  Sims. 


MEMORANDUM 


31 


RHODES  BROTHERS 
COMPANY 

TELEPHOME  COMMECTION 


* 


Groceries  and  ! 
Provisions 


Wholesale  and  Retail 


I Importers  and  Receivers  l 
on  Commission  j 

( 438  to  444  Tremont  Street  j 

l 170  to  174  Massachusetts  Avenue  ( 

l 256  to  260  Warren  Street  / 

| ROXBURY  DISTRICT  J 

i 


i 

i i 


Compliments  of  \ 

Pope  65k  | 

* 

Turner  ! 


ROXBURY  DISTRICT 

10  and  11  Harvard  Sq.,  Brookline 


j | 

\ oMattapan,  Mass,  i 

i j 

) l 

ip* 


i l 

| FEOM  A j 

j FRIEND  | 

i 1 

1 i 


| Graustein  Company  j 

j DEALERS 

| Milk  and  J 
| Cream  j 

j We  make  a Specialty  j 
j of  Family  Milk  ) 

l l 

l Deliver  in  Roxbury  daily  \ 

i { 

? Phone  128  Charlestown  \ 

l l 


32 


USE  KNOX  GELATINE  if  you  would  be  sure  of  results 


ENTREES  — Continued 

MACARONI  A LA  DAHLGREN. 

Boil  in  salted  water  half  pound  macaroni  or 
spaghetti  until  tender,  blanch  with  cold  water; 
place  in  baking  dish  in  layers  with  chopped  ham 
and  oysters  and  their  liquor  and  a little  chili 
sauce.  Have  macaroni  on  top.  Sprinkle  with 
bread  crumbs  and  dots  of  butter.  Bake  half 
hour. — T.  Sims. 

ITALIAN  POLENTA. 

One  and  a half  pounds  Hamburg  steak,  quarter 
package  macaroni,  salt  and  pepper,  1 can  toma- 
toes, 2 small  onions,  big  pinch  of  cloves,  cinna- 
mon. Boil  macaroni  20  minutes.  Fry  steak 
and  onions  in  pan  with  butter  or  bacon  fat  and 
let  brown  nicely  all  over.  Add  all  ingredients 
and  bake  1 hour. — Addie  Sims. 

ITALIA’S  PRIDE. 

One  large  cup  cooked  meat  chopped  fine,  2 
onions  minced  and  fried.  Brown  in  butter  1 pint 
cold  boiled  spaghetti,  1 pint  cold  stewed  toma- 
toes, salt  and  pepper.  Butter  a pudding  dish, 
put  in  first  a layer  of  spaghetti,  then  tomato,  then 
meat,  some  onion  and  seasoning.  Continue  until 
dish  is  full.  Cover  with  fine  bread  crumbs,  dot 
with  bits  of  butter  and  bake  half  hour. — C.  B. 
Bergmann. 

CHICKEN  OR  VEAL  CROQUETTES. 

One  cup  finely  chopped  chicken  or  veal,  sea- 
soned with  salt,  pepper  and  quarter  cup  finely 
chopped  celery.  Make  a white  sauce  of  1 cup 
milk,  1 tablespoonful  flour,  1 tablespoonful  but- 
ter; stir  in  meat  while  warm.  Form  into  cro- 
quettes; roll  in  egg,  then  in  crumbs;  fry  quickly 
in  deep  hot  fat.  Drain  on  brown  paper;  serve  at 
once. — C.  B.  Bergmann. 

BERLIN  RELISH. 

Half  cup  milk,  2 cups  potatoes,  mashed  very 
light  with  a fork,  1 cup  finely  chopped  ham,  1 egg 
well  beaten.  Mix  together  and  spread  bread 
crumbs  and  little  pats  of  butter  on  top  with  2 
tablespoonfuls  milk.  Bake  three-quarters  hour. 
— Alice  H.  Marrs. 


MEMORANDUM 
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GEORGE  E.  SMITH  CO.,  Inc. 

IMPORTERS  OF 

T)IAMONT>S 

And  Other  Gems 

Designers  and  Makers  of  unusual  Jewelry  in  Platinum 
and  Gold.  Sterling  Silver  Flat  and 
Hollow  Ware  and  Novelties 

SPECIAL  PRICES  made  to  Churches,  Clubs  and 
Fraternal  Organizations 

101  TREMONT  STREET,  BOSTON,  MASS. 


0 


Most  Everybody  has  a Bank  Account 

These  days.  Not  just  to  have  a bank  account,  hut  because 
it  conserves  their  time  and  money. 

<1  Because  it  tends  to  check  waste  and  extravagance,  and 
puts  every  money  transaction  on  indisputable  record.  In 
fact,  that  is  today’s  way  of  doing  business,  not  for  the 
rich  alone,  but  for  all  classes.  The  check  book  takes  the 
place  of  the  bill  book  or  wallet. 

<1  H ave  YOU  a bank  account? 

<1  Why  not  have  an  account  in  this  safe,  sanely  admin- 
istered bank?  Come  in  and  talk  it  over. 

NATIONAL  ROCKLAND  BANK 

Directly  Opposite  Dudley  Street  Elevated  Station 
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Simply  add  water  and  sugar  to  the  KNOX  ACIDULATED  package 


ENTREES  — Continued 

CROQUETTES. 

To  1 pint  cold  meat  or  fish  add  1 teaspoonful 
salt,  1 teaspoonful  onion  juice,  a dash  of  pepper,  1 
tablespoonful  chopped  parsley.  Mix  2 table- 
spoonfuls butter,  2 tablespoonfuls  flour  and  cook 
with  half  pint  hot  milk.  When  thick  take  from 
fire,  add  meat;  mix  well  and  cool.  Shape  in 
cones,  roll  in  egg  and  bread  crumbs  and  fry  in 
deep  fat. — Mrs.  H.  W.  Robbins. 

BAKED  CORN  WITH  PEPPERS. 

Can  of  corn,  2 well-beaten  eggs,  half  pint  milk, 
2 small  peppers  chopped  fine,  pepper  and  salt. 
Mix  all  together,  put  in  buttered  dish  with 
cracker  crumbs  and  bits  of  butter  on  top  of 
crumbs.  Bake  half  hour. — Mrs.  B.  F.  Bates. 

CHESTNUT  CROQUETTES. 

Remove  shells  from  1 pint  chestnuts,  blanch 
and  cook  until  soft,  drain,  mash  and  press  through 
a sieve;  there  should  be  1 cup.  To  this  add  3 
tablespoonfuls  cream,  1 teaspoonful  butter,  the 
yolks  of  2 eggs,  half  teaspoonful  salt,  dash  pepper 
and  a little  onion  juice.  Heat  in  double  boiler 
until  eggs  are  set.  Turn  out  on  a platter  and 
when  cool  form  into  croquettes.  Egg,  crumb  and 
fry  in  deep  fat. — Thomas  Sims. 

TRIPE  SAUTE  LYONNAISE. 

Cut  honeycomb  tripe  in  pieces  the  size  and 
length  of  your  finger.  Put  in  a roast  pan  in  oven 
10  minutes  to  get  the  water  out  of  it,  then  drain. 
Fry  some  onions  and  add  to  tripe.  Take  thick 
part  of  a can  of  tomatoes,  season  with  salt  and 
red  pepper.  Serve  on  toasted  bread. — Thomas 
Sims. 

CANAPES. 

To  be  served  with  salad  in  place  of  cheese. 
Cut  white  bread  in  thin  slices,  remove  crust  and 
shape  as  desired.  Cream  2 tablespoonfuls  rich 
cheese  with  1 of  thick  cream,  speck  of  salt  and  1 
teaspoonful  mixed  mustard.  Spread  center  of 
bread  thickly  with  this  and  fill  in  around  the  edges 
with  finely  minced  olives  and  pimento,  moistened 
with  a little  French  dressing. — Thomas  Sims. 
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MEMORANDUM 


KENNEY  BROTHERS 

Suffolk  Engraving  and 
Electrotyping  Company 

Groceries  ahd  Provisions 

487  Blue  Hill  Avenue 

GROVE  HALL 

QUALITY ..  .. 
EFFICIENCY 

Telephone,  Roxbury  1013 

394  Atlantic  Avenue 
Boston,  Massachusetts 

THE  KIND  YOUR  DOG  LIKES 
BEST  AND  THE  KIND  THAT 
IS  BEST  FOR  THE  DOG 

A Medicated  Dog  Bread  made  after  the 
most  improved  method  and  the  right  pro- 
portion of  materials  to  produce  the  best 
results  in  Growth,  Health  and  Strength. 

Dr.  Daniels  Dog  Medicihes 

FOR  YOUR  DOG 

Sold  by  grocers  and  druggists  generally. 
No  matter  what  the  illness  Dr.  Daniels’ 
Specific  Remedies  will  meet  the  require- 
ments. If  you  own  a dog  ask  your  dealer 
for  Dr.  Daniels’  book  on  dogs.  The  best 
book  on  the  care,  feeding  and  treatment  of 
dogs  published.  It  costs  you  nothing. 

From  a Friend 

Dr.  A.  C.  Daniels ,Incv  172  Milk  Street, Boston 
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For  Dainty  Delicious  Desserts  use  KNOX  GELATINE 


ENTREES  — - Continued 

POTATO  RECHAUFFE. 

Beat  up  2 eggs  well  and  add  to  them  three- 
quarters  pint  milk,  a little  salt  and  pepper. 
Have  ready  a buttered  baking  dish  and  put  into 
this  a layer  of  cold  boiled  potatoes.  Sprinkle 
with  grated  cheese  and  salt  and  pour  over  all  2 
tablespoonfuls  of  the  egg  and  milk;  repeat  until 
dish  is  full,  finishing  with  grated  cheese.  Bake  in 
moderate  oven  for  half  hour  and  serve. 

EGG  SOUFFLED. 

Beat  the  white  of  1 egg  stiff,  add  little  salt. 
Butter  a cup,  place  the  white  of  egg  in  it,  then 
put  in  a pan  of  warm  water,  heating  the  water 
gradually  to  boiling  point.  As  the  white  rises 
drop  the  yolk  whole  into  the  middle  of  it. — S.  R. 
Miles. 

LAMB  COLLOPS  WITH  TOMATO  SAUCE. 

Take  small,  thick  pieces  of  roast  lamb  or  cold 
boiled  mutton,  sprinkle  with  salt  and  pepper;  dip 
in  crumbs,  egg  and  crumbs  and  saute.  Serve 
with  tomato  sauce. — S.  R.  Miles. 

LITTLE  PIGS  IN  BLANKET. 

Take  1 pint  of  oysters,  drain;  roll  in  cracker 
crumbs.  Wrap  each  oyster  in  thin  slice  of  bacon 
and  fasten  with  toothpick.  Fry  slow  until  bacon 
is  done. — Mrs.  Maude  E.  Riedel. 

MACARONI  AND  CHEESE. 

Quarter  pound  macaroni  in  3 pints  boiling 
salted  water.  Boil  20  minutes  or  until  soft. 
Drain  in  colander  and  pour  cold  water  through  it 
to  cleanse  and  keep  it  from  sticking.  Put  in  a 
shallow  baking  dish  and  cover  with  a white  sauce 
made  with  13^  cups  hot  milk,  1 tablespoonful 
butter,  1 tablespoonful  flour,  add  half  teaspoon- 
ful salt.  Mix  two-thirds  cup  fine  cracker  crumbs 
with  half  cup  melted  butter  and  sprinkle  over  the 
top.  Bake  until  the  crumbs  are  brown.  If 
cheese  be  desired  use  half  cup  grated.  Put  part 
with  the  macaroni  and  the  remainder  with  the 
crumbs. — A.  Blanche  Healey. 


MEMORANDUM 
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WM.  W.  WADE 

Cxpert  Piano  QTuner 

Twenty-five  years’  experience 

I refer,  by  permission,  10 
Mrs.  Thomas  Long,  Dorchester 

All  mail  orders  to  residence 

EGYPT,  MASS. 

Telephone,  Scituate  50 

J.  B.  Hunter 
& Company 

Hardware 

6o  Summer  Street 
Boston 


Wardrobe  Laundry  Co. 

Plain  Shirts  . . . 10c 

Collars  and  Cuffs  . 2c 
Shirt  Waists  . 15c  up 

Employ  only  American  experts. 
Satisfaction  guaranteed. 

Work  on  time  (called  for  and  delivered) 

291  Washington  Street,  Dorchester 


Dempsey  Brothers  Co. 

Wholesale  and  Retail  Dealers  in 

GROCERIES,  FISH 
and  PROVISIONS 

TKe  best  the  market  affords  at  right  prices 

587-593  Washington  Street,  Dorchester 


Griffin  Brothers 

Dealers  in  fancy 

GROCERIES  AND 
PROVISIONS 

Butter,  Cheese,  and  Eggs 
All  Kinds  of  Fruit  in  their  Season 

629-631  Warren  Street,  gh2®  Boston 

Telephone  Connection 


A Friend 


PENNIMAN  BROTHERS 

Hardware,  Paints 
Oils,  Cutlery,  etc. 

Kitchen  Furnishings,  Glazing 
Knives  and  Scissors  Sharpened 

334  Washington  Street,  - Dorchester 

Telephone  Connection 


ZITTEL’S  BAKERY 

190  WASHINGTON  STREET,  MT.  BOWDOIN 
DORCHESTER 

If  you  want  first-class  Bread,  Cake  and 
Pastry  of  all  kinds,  call  at 
Zittel’s,  Mt.  Bowdoin 

A Luxury:  Genuine  Boston  Baked  Beans  and 
Brown  Bread  Saturday  nights  and 
Sunday  mornings 

PETER  ZITTEL,  Proprietor 
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KNOX  GELATINE  solves  the  problem  of  “ What  to  have  for  dessert?’’ 


ENTREES  — Continued 

SEMOLINO  A LA  VENITENNE. 

To  tomato  soup,  add  1 cup  cooked  spaghetti,  1 
tablespoonful  grated  cheese,  small  grating  of 
nutmeg  and  serve. — Thomas  Sims. 

GERMAN  STEW. 

Remove  fat  and  cut  into  2-inch  cubes  2 pounds 
fresh  beef  (round  steak).  Slice  thin  1 large  onion 
and  cut  or  slice  1 carrot.  Mix  quarter  cup  fine 
bread  crumbs,  quarter  cup  pearl  tapioca,  three- 
quarters  teaspoonful  salt,  1 dozen  whole  cloves, 
eighth  of  a nutmeg  grated,  1 can  peas  drained 
from  liquor,  quarter  teaspoonful  pepper.  Ar- 
range everything  alternately  in  layers  in  casserole 
or  covered  earthen  crock.  Pour  over  all  half 
can  tomatoes,  add  enough  cold  water  to  cover 
well.  Cover  and  cook  5 hours  in  slow  oven. — 
Mbs.  C.  M.  Glazier. 

CHICKEN  FILLETS  WITH  BROWN  SAUCE. 

First  carefully  remove  breasts  from  3 medium- 
sized young  fowl  and  separate  them  into  fillets, 
removing  all  tough  skin  and  sinew,  then  divide 
the  larger  ones  into  halves,  shaping  them  as  nearly 
as  possible  like  the  smaller  ones.  Marinate  in 
French  dressing,  then  drain  and  dip  each  piece 
in  beaten  egg,  to  which  one  tablespoonful  of 
milk  has  been  added ; roll  in  fine  bread  crumbs  and 
place  in  a well-buttered  pan.  Bake  30  minutes 
in  a quick  oven;  they  should  come  out  deli- 
ciously tender  and  well  browned.  For  the 
sauce,  brown  1 slice  onion  in  2 tablespoonfuls 
butter,  remove  onion  and  to  butter  add  1 table- 
spoonful well-browned  flour  and  gradually  1 cup 
chicken  stock.  Season  and  cook  until  smooth. — 
T.  Sims. 


MEMORANDUM 
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StowelFs 


Special  VaVue 

Coffee 
Percolator  + ♦ 

New  $ C 

Pattern  sj 

In  nickel  or  copper, 
capacity  3 pints,  with  4. 
the  Manning 
Bowman  im- 
proved lamp. 

A most 
practical  gift. 

Many  other  styles,  plain 
and  mission. 


3.25  to  16.50 


tfts 


/ 1 24  Winter  Street,  Boston 

1/  Jewellers  for  91  Years 

°+ — ■* — — 


F%OM  A 
FRIEND 


Compliments  of 
a Friend 


COMPLIMENTS  OF 


* +■ 
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Pink  Coloring  for  fancy  desserts  in  each  package  of  KNOX  GELATINE 


MEAT  AND  VEGETABLES 


BAKED  SLICE  OF  HAM. 

Soak  ham  over  night  and  put  in  a pan. 
Make  a paste  of  2 tablespoonfuls  brown  sugar,  1 
tablespoonful  mustard,  2 tablespoonfuls  vinegar. 
Cover  with  the  paste  and  pour  around  the  ham  1 
cup  milk.  Bake  1 hour  in  slow  oven. — Mrs.  N. 
D.  Keith. 

SWANEE  RIVER  CHICKEN. 

Take  a nice  chicken,  wash  well  and  cut  down 
back,  spread  open  on  roasting  pan,  breast  down 
as  you  would  to  broil.  Season  with  salt,  dredge 
with  flour,  then  fill  with  diced  sweet  potatoes, 
don’t  be  stingy  with  them.  Season  with  salt, 
pepper  and  dredge  top  with  flour,  bits  of  butter; 
cover  tight.  Bake  until  chicken  is  tender  and 
potatoes  will  be  done.  About  1 hour. — T.  Sims. 

CHICKEN  A LA  KING. 

Brown  half  an  onion  in  butter,  chopped  fine, 
add  2 tablespoonfuls  flour;  when  well  blended  add 

1 pint  milk.  Remove  seeds  from  a small  green 
pepper,  chop  fine  and  add  to  above.  Add  3 cups 
cooked  chicken  cut  in  small  pieces.  Simmer 
about  10  minutes,  add  wine  glass  of  sherry  and 
pour  over  a bed  of  toast.  Garnish  with  pieces  of 
toast  and  sprinkle  with  parsley  and  paprika. — 
T.  Sims. 

VEAL  CUTLETS. 

Cut  in  cubes  2 slices  of  bacon,  fry  in  pan. 
Remove  bacon  and  fry  as  many  slices  of  thick 
veal  steaks  as  needed,  which  have  been  seasoned 
and  rolled  in  flour.  Brown  on  both  sides.  Slice 

2 onions,  1 carrot,  small  piece  of  turnip,  put  on 
top  of  steak;  cover  with  water  and  cover  tightly. 
Let  simmer  1 hour.  Serve  with  mashed  potatoes. 
— T.  Sims. 

DELMONICO  SWEET  POTATOES. 

Cut  cold  boiled  sweet  potatoes  in  dice,  about 
2 cups.  Pour  over  1 pint  white  sauce.  Sprinkle 
grated  cheese  and  cracker  crumbs.  Bake  in  hot 
oven. — Addie  Sims. 
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Compliments  of 


FROST  COAL  CO. 


488  Neponset  Avenue 

Telephone,  Dorchester  1500 


Compliments  of 

HICKEY  BROTHERS 

GROCERS  and  PROVISIONED 

6 H arvard  Street 
DORCHESTER 
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Try  KNOX  ACIDULATED  GELATINE  with  the  lemon  flavor  enclosed 


MEAT  AND  VEGETABLES  — Continued 

FRICASSEE  OF  LAMB  WITH  BROWN 
GRAVY. 

Three  pounds  lamb  from  forequarter,  cut  in 
pieces  for  serving.  Put  meat  in  kettle,  cover  with 
boiling  water  and  cook  slowly  till  meat  is  tender. 
Remove  from  water,  cool,  sprinkle  with  salt  and 
pepper,  dredge  with  flour  and  fry  brown  in  but- 
ter. Arrange  on  platter  and  pour  around  gravy 
made  from  liquor  in  which  meat  was  cooked. — 
Mrs.  C.  W.  Taylor. 

BREAST  OF  LAMB,  BOSTON  STYLE. 

Remove  the  bones  and  stuff  with  a dressing 
made  of  3 mashed  sweet  potatoes,  1 large  onion; 
mince  a teacupful  salt  pork,  add  2 cups  cracker 
meal.  Mix  well  and  stuff  the  lamb.  Tie  securely 
and  roast  2 hours.  Serve  with  mint  sauce. — 
T.  Sims. 

CURRY  OF  LAMB,  INDIAN  STYLE. 

Secure  a flank  or  shoulder  of  lamb.  Cut  in 
squares.  Place  in  saucepan  with  piece  of  carrot, 
turnip  and  an  onion;  season  with  salt  and  pepper. 
When  it  comes  to  a boil  skim;  simmer  slowly  till 
done.  Stir  in  a saucepan  1 tablespoonful  flour, 

1 tablespoonful  butter  with  1 dessertspoonful 
curry  powder.  Pour  into  stew  and  stir  until 
thickened.  Serve  in  a rim  of  boiled  rice  with  a 
sprinkling  of  chopped  parsley  over  all. — T.  Sims. 

RUMP  STEAK  A LA  PARISIENNE. 

Fry  2 slices  bacon  cut  in  cubes,  remove  bacon 
when  brown  to  platter  and  add  minced  onion  and 

2 tablespoonfuls  chili  sauce.  Cook  until  onion 
is  done.  Have  a slice  of  rump  steak  broiled, 
place  on  platter,  pour  over  sauce,  put  cubes  of 
bacon  on  top  and  serve. — T.  Sims. 

YORK  STATE  CABBAGE. 

Cut  a small  cabbage  up  fine  and  boil  in  salted 
water  until  tender  but  not  soft.  Pour  off  water 
and  add  to  cabbage  half  pint  heavy  cream  (either 
sweet  or  sour).  When  this  is  scalded  and  just 
before  serving  add  quarter  cup  vinegar. — Mrs. 
P.  H.  Robinson. 
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KNOX  GELATINE  makes  dainty  desserts  for  dainty  people 


MEAT  AND  VEGETABLES  — Continued 

BRAISED  BEEF,  NEW  ENGLAND. 

Cut  in  pieces  3 pounds  flank  or  bottom  of  the 
round.  Braise  in  spider.  Turn  into  a saucepan 
with  a carrot,  piece  of  turnip,  parsnip  and  onion 
cut  in  small  pieces.  Cover  with  water;  simmer 
2 hours.  Thicken  slightly  and  serve  with  dump- 
lings or  with  halved  cream  of  tartar  biscuits. — 
T.  Sims. 

SHREDDED  WHEAT  OYSTER,  MEAT  OR 
VEGETABLE  PATTIES. 

Cut  oblong  cavity  in  top  of  biscuit,  remove  top 
carefully  and  all  inside  shreds,  forming  a shell. 
Sprinkle  with  salt  and  pepper,  put  small  pieces  of 
butter  in  bottom,  and  fill  the  shell  with  drained, 
picked  and  washed  oysters.  Season  with  addi- 
tional salt  and  pepper.  Replace  top  of  biscuit 
over  oysters,  then  bits  of  butter  on  top.  Place  in 
a covered  pan  and  bake  in  a moderate  oven. 
Pour  oyster  liquor  or  cream  sauce  over  it.  Shell 
fish,  vegetables  or  meats  may  also  be  used. 

HARVARD  BEETS. 

Boil  and  slice  half  dozen  small  beets.  Make  a 
sauce  of  quarter  cup  sugar,  1 teaspoonful  corn- 
starch, quarter  cup  vinegar;  boil  5 minutes. 
Pour  sauce  over  bee^s  and  let  them  stand  1 hour. 
Just  before  serving  add  small  piece  butter  and 
reheat. — Mrs.  Alice  H.  Marrs. 

BEEF  LOAF. 

One  pound  Hamburg  steak,  2 thick  slices  salt 
pork  chopped  fine,  1 egg,  1 chopped  onion,  4 
crackers  rolled  fine,  1 cup  sweet  milk,  1 teaspoon- 
ful sugar,  1 teaspoonful  Bell’s  dressing,  1 tea- 
spoonful salt,  a little  pepper.  Mix  thoroughly, 
pack  in  bread  tin  and  bake  slowly  1 hour  or  more. 
To  be  eaten  cold.— Alice  H.  Marrs. 

FRIED  CABBAGE. 

Shred  a half  cabbage.  Cover  with  boiling 
salted  water;  let  stand  10  minutes,  then  drain  in 
colander.  Have  your  spider  ready  with  2 or  3 
slices  fat  pork  tried  out  brown;  put  in  cabbage. 
Cover  and  fry  20  minutes,  stirring  occasionally. 
- — C.  B.  Bergmann. 
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Telephone,  Roxbury  786 


Special  Canned  Goods 


Electric  Needle  Specialist 

For  tke  Removal  of  Hair  and  Moles 

Mrs.  Martha  Calef  White 

Twenty  Years’  Experience 

Private  Parlor,  ParK  Building 
Corner  Boylston  Street  and  Park  Square 

Room  35  Telephone,  Oxford  1210 

Residence,  9 Howland  Street  * Phone,  Roxbury  1025-W 

PETERSON’S  MARKET 

1346  Blue  Hill  Avenue 
Mattapan 

Telephones,  Milton  601-60  2 


Johnson  s Creamery  Company 

Orders  delivered  promptly.  If  you 
cannot  come,  phone  Dorchester  5 1 3 

119  Harvard  Street  ..  Dorchester 

F.  H.  RANDLETT 

Carpenter  and  Builder 

Alterations  and  Repairs  Stores  Fitted  Up 

20  Blue  Hill  Avenue  ..  Roxbury,  Mass. 


JOSEPH  COFFIN 

Grove  Hall  Fish  Market 

53  Warreh  Street,  ..  Roxbui^ 

Lobsters  Boiled  on  the  Premises  a Specialty 
Orders  called  for  and  delivered  Fancy  Cape  and  Cotuit  Oyster* 

W.  P.  BOUTELLE’S 

MODERATE  PRICED 

Restaurant  and  Lunch 

For  Ladies  and  Gents 

Regular  Course  Dinner,  every  night,  25  Cents 

63  CORNHILL,  BOSTON 

CARRA  & COMPANY 

Fruit,  Vegetables  and  Groceries 

Cigars,  Tobacco  and  Confectionery 

360  Washington  Street  Dorchester 

Telephone,  Dorchester  2162-R 

HARVEY  E.  FROST 

See  Me  on  Fire,  Life,  Acci- 
dent, Automobile,  Liability 

INSURANCE 

I 1 6 Milk  Street  ..  ..  Boston 


Telephone  Connection 
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Telephone,  Main  4880 


KNOX  GELATINE  is  economical  — TWO  QUARTS  in  each  package 


MEAT  AND  VEGETABLES  — Continued 

ROAST  CANNELON  OF  MEAT. 

One  and  a half  pounds  round  of  beef,  2 table- 
spoonfuls chopped  pork  or  bacon,  1 egg,  half 
tablespoonful  chopped  onion,  salt  and  pepper. 
Wipe  meat  with  damp  cloth  and  trim.  Put 
through  meat  chopper.  Add  the  other  ingre- 
dients and  mix  well,  moistening  with  a little  water 
or  stock  if  too  dry.  Shape  into  a roll  and  place 
in  a buttered  pan.  Brush  over  with  melted  but- 
ter or  lay  thin  slices  of  salt  pork  on  the  meat. 
Bake  30  to  40  minutes  in  a moderate  oven.  Serve 
with  brown  gravy  or  tomato  sauce. — High 
School  of  Practical  Arts. 

CASSEROLE  OF  RICE  AND  MEAT. 

One  cup  well-washed  rice,  2 cups  cold  meat 
chopped  fine,  half  cup  meat  gravy  or  stock,  pinch 
of  nutmeg,  1 teaspoonful  Worcestershire  sauce  or 
lemon  juice,  quarter  cup  cracker  crumbs,  1 egg 
beaten  slightly,  quarter  teaspoonful  scraped 
onion,  salt  and  pepper.  Steam  or  boil  rice,  line 
a buttered  mould  or  cups  with  it  and  fill  centers 
with  meat  mixed  with  other  ingredients.  Cover 
with  buttered  paper  and  steam  45  minutes.  If 
beef  or  lamb  is  used  serve  with  tomato  sauce; 
chicken  or  veal  with  white  sauce. — High  School 
of  Practical  Arts. 
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Music  Furnished  for  Wedding,  Receptions 
Entertainments  and  Socials 


Mr.  F.  Cazneau  Litchfield 

Organist  and  Teacher  of  the  Piano 

84  Huntington  Avenue 
Boston,  Mass. 

Telephone,  Back  Bay  5177-M 


Manager  of  the  Cecilian  Ladies’  Quartette 
and  Concert  Company 
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KNOX  ACIDULATED  GELATINE  saves  the  cost,  time  and  bother  of  squeezing  lemons 


SALADS 


A LA  DORCHESTER. 

Shred  pieces  of  cold  boiled  fish,  add  2 hard- 
boiled  eggs,  all  cut  with  2 stalks  celery,  suspicion 
of  onion.  Serve  on  lettuce  leaves.  Cover  all 
with  mayonnaise  dressing  and  add  a few  capers 
sprinkled  over  top;  garnish  with  sliced  tomatoes. 
- — T.  Sims. 

A LA  SIMS. 

Cut  up  fine  quarter  small  cabbage,  half  head 
celery,  4 radishes,  2 large  apples,  1 small  cucum- 
ber, 1 small  head  lettuce,  1 dozen  walnuts.  Into 
a bowl  put  2 tabiespoonfuls  tarragon  vinegar,  2 
tablespoonfuls  water,  half  tablespoonful  sugar, 
quarter  teaspoonful  cayenne,  salt,  1 tablespoon- 
ful olive  oil  and  juice  1 lemon.  Mix  well  into 
salad  and  serve  on  bed  of  lettuce. — T.  Sims. 

A LA  DUMAS. 

Cut  in  small  squares  some  cooked  red  beets, 
potatoes  and  a cucumber,  place  on  a bed  of  let- 
tuce, season  with  salt  and  pepper.  Cover  with 
boiled  dressing.  Sprinkle  with  chopped  hard- 
boiled  eggs.  Garnish  with  halves  of  stuffed 
olives  and  with  heart  of  lettuce  in  center. — T. 
Sims. 

DUTCH  POTATOES. 

Take  good-sized  potatoes  and  make  hole 
through  center  with  apple  corer,  draw  a frank- 
furter sausage  through  each  one.  Place  in  drip- 
ping pan  with  slices  of  bacon  over  each  potato. 
Pepper  lightly  and  bake  until  potatoes  are  done. 
Baste  often  with  bacon  drippings,  to  which  may 
be  added  a little  hot  water. — Mrs.  H.  W.  Rob- 
bins. 

PINEAPPLE  SALAD. 

One  can  Takahand  pineapple.  Place  same  on 
lettuce  leaves  (serve  individually)  and  make  balls 
about  the  size  of  a butter  ball  from  cream  cheese. 
Mix  chopped  walnuts  with  cheese  and  place  this 
ball  in  middle  of  slice  of  pineapple.  Serve  with 
regular  French  dressing. — Mrs.  I.  B.  Hersey. 
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MEMORANDUM 


DEAN  ACADEMY 

FRANKLIN,  MASS. 

A boarding  school  for  young  men  and  young 
women.  Full  courses  of  study,  including 
Domestic  Science.  Fine  buildings,  spacious 
grounds,  competent  instruction,  and  a loyal  and 
earnest  school  spirit.  For  catalog,  address 

ARTHUR  W.  PEIRCE,  Principal 
Franklin,  Mass. 


Thomas  Long  Bramhall 

Harvard  ’ 99 

Private  Tutor 

18  Ellsworth  Ave.,  Cambridge 

Telephone,  Cambridge  4436-M 
Thorough  Preparation  for  College 


Subject  to  Change 

In  the  lexicon  of  youth  there’s  no  such  word  as  fail, 
Years  ago  you  tho’t  you  had  this  old  world  by  the  tail; 
But  in  your  years  of  wisdom  you  look  back  with  a sigh. 
And  wonder  how  in  thunder  you  managed  to  get  by. 

D.  W.  F. 


MILTON  GARAGE 

A.  H.  CROSSMAN,  Proprietor 

2281  DORCHESTER  AVENUE 

Dorchester  District  ..  ..  Boston 

Renting,  Overhauling 

Painting,  Upholstery  Auto  Supplies  and  Accesso- 
and  Top  Work  ries.  Agent  Pope-Hartford 

All  kinds  of  Repairing  and  Michigan  Cars 


Evening  Work,  in  Copying 

Addressing  Envelopes,  Etc. 

Mrs . Lizzie  M . Nelson 

Registry  of  Deeds 
Court  House  ..  Boston,  Mass. 


As  Good  as  Money  and  SKill 
Can  Produce 

Somerset  Farms  Cream 

IN  GLASS  JARS 

F.  H.  TURGEON,  Proprietor 


ALEXANDER  STEIN 

329  Washington  Street,  Dorchester 

Interior  and  Exterior  House  Painting  of  all  Kihds 

Special  Attention  Given  to  Outside  Painting.  Warranted  not  to  peel  or  scale 


Our  Employees  are  Fully  Covered  by  Insurance,  complying  with  the 
Massachusetts  Workingmen’s  Compensation  Act 
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See  that  the  name  K-N-O-X  is  on  each  package  of  gelatine  you  buy 


SALADS  — Continued 

STUFFED  TOMATOES. 

Wipe,  remove  thin  slice  from  stem  end  of  6 
medium-sized  tomatoes.  Take  out  seeds  and 
pulp,  sprinkle  inside  of  tomatoes  with  salt;  in- 
vert and  let  stand  half  hour.  Cook  5 minutes,  2 
tablespoonfuls  butter  with  half  tablespoonful 
finely  chopped  onion,  add  half  cup  finely  chopped 
cold  cooked  chicken  or  veal,  half  cup  stale,  soft 
bread  crumbs,  tomato  pulp  and  salt  and  pepper 
to  taste.  Then  add  1 egg  slightly  beaten;  cook  1 
minute  and  refill  tomatoes  with  mixture.  Place 
in  buttered  pan,  sprinkle  with  buttered  crumbs 
and  bake  20  minutes  in  hot  oven. — Mrs.  H.  W. 
Robbins. 

SALAD  DRESSING. 

One  tablespoonful  mustard,  1 tablespoonful 
sugar,  1 teaspoonful  salt.  Mix  the  above,  then 
add  yolks  5 eggs  and  beat  thoroughly.  Then  add 
2 cups  oil  (a  teaspoonful  at  a time),  beating  until 
it  is  a thick  paste.  Stir  in  a generous  half  cup 
vinegar.  Steam  in  double  boiler,  stirring  con- 
stantly until  it  is  the  consistency  of  a thick 
custard. — Mrs.  A.  F.  Campbell. 

MAYONNAISE  DRESSING. 

Yolk  of  1 egg,  half  teaspoonful  salt,  half  tea- 
spoonful mustard,  dash  of  paprika,  half  cup  olive 
oil,  half  juice  lemon.  Beat  egg,  mustard  and 
salt  together,  then  add  oil  very  slowly,  drop  by 
drop  at  first.  Keep  thinning  with  lemon  juice. 
Should  it  curdle  start  over  with  another  egg, 
using  the  mixture  as  the  oil. — Mrs.  W.  M. 
Magee. 
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LIMA  BEAN  SALAD. 

Cook  fresh  lima  beans  as  for  a dinner  vegetable, 
omitting  the  butter.  Chill  and  serve  on  lettuce 
with  a mayonnaise  dressing,  to  which  may  be 
added  a dash  of  tarragon  vinegar.  A sprinkling 
of  minced  parsley,  chives  or  celery  or  all  three 
improves  this  salad  for  those  who  like  a combina- 
tion of  flavors.  A lima  bean  salad  just  made  with 
French  dressing  is  also  fine. 
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DO  NOT  BE  TOO 
CONFIDENT 


d That  your  chances  for  a 
long  life  are  any  better 
than  those  of  your  neigh- 
bor who  died  recently.  He 
probably  did  not  expect 
to  die  any  sooner  than 
you.  Every  time  the  clock 
ticks  your  chances  of  be- 
ing able  to  get  a good 

LIFE  INSURANCE 
POLICY 

are  lessened.  The  thing 
we  call  health  doesn’t 
last  forever. 


TALK  WITH 

NAPOLEON  E.  TOUGAS 

Telephone:  MAIN  5571  Telephone:  DORCHESTER  337-5 

New  England  Mutual  Life  Insurance  Co. 

176  FEDERAL  STREET,  BOSTON 
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KNOX  GELATINE  is  pure  and  wholesome 


SALADS  — - Continued 

PERFECTION  SALAD. 

Two  tablespoonfuls  Knox’s  gelatine,  half  cup 
cold  water,  2 cups  boiling  water,  juice  1 lemon, 
half  cup  vinegar,  IA2  teaspoonfuls  salt,  1 table- 
spoonful sugar,  13^2  cups  chopped  celery,  1^2  cups 
shredded  cabbage,  quarter  can  chopped  pimen- 
tos. Soak  gelatine  in  cold  water,  add  vinegar, 
lemon  juice,  boiling  water,  sugar  and  salt.  Strain 
when  mixture  begins  to  set,  add  remaining  in- 
gredients and  mix  thoroughly.  Pour  into  moulds 
and  chill.  Serve  on  nests  of  lettuce  leaves.  Gar- 
nish with  mayonnaise  dressing. — High  School 
of  Practical  Arts. 
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SWEET  SALAD  DRESSING. 

(Fruit  Salads.) 

Half  cup  vinegar  (or  quarter  cup  vinegar  and 
quarter  cup  water),  2 eggs,  2 tablespoonfuls  sugar, 
half  teaspoonful  mustard,  1 heaping  teaspoonful 
flour,  little  salt,  piece  of  butter  size  of  walnut; 
heat  vinegar  in  double  boiler.  Beat  eggs,  salt, 
sugar  and  flour  together  and  when  vinegar  is  hot 
add  them.  When  it  begins  to  thicken  add  mus- 
tard moistened  in  a little  water.  Remove  from 
fire,  put  in  butter.  When  cold  and  ready  to 
serve  add  half  pint  cream  whipped. — Louise  W. 
Edson. 

STUFFED  EGG  SALAD. 

Cook  as  many  eggs  as  needed  until  hard. 
Shell  and  halve  and  remove  yolks.  Mash  yolks 
fine  and  add  1 small  can  sardines,  2 tablespoon- 
fuls salad  dressing.  Blend  all  well  together  with 
a fork  and  fill  cavities  with  mixture.  Arrange  on 
lettuce  leaves  with  a spoonful  of  salad  dressing 
on  each.  Chopped  ham,  chicken,  shrimp,  lobster 
or  salmon  can  be  used  in  place  of  sardines. — - 
A.  E.  Sims. 

PINEAPPLE  AND  CELERY  SALAD. 

Cut  half  cup  of  celery,  1 tablespoonful  green 
or  red  pepper  in  small  pieces;  mix  with  1 cup 
shredded  pineapple,  add  1 tablespoonful  nuts. 
Mix  with  mayonnaise  and  serve  very  cold  on 
lettuce  leaves. 
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F.  M.  LORING 

ESTABLISHED  1890 

PRESCRIPTION 

DRUGGIST 

PROMPT  DELIVERY 

124  Harvard  Street,  Dorchester 

Telephone:  22412-22413  Dorchester 

H.  E.  HAYES 

Provisions  and 
Groceries 

392  Warren  Street,  Roxbury 

Telephone:  Roxbury  617-W 


FROM  A 
FRIEND 


CODMAN  FARM 

WATSON  B.  FEARING,  Proprietor 

FRESH  BABY  MILK 

A superior  baby  and  table  milk 
endorsed  by  the  associated 
Physicians  of  this  district 

Office:  951  Washington  St.,  Dorchester 

TELEPHONE 


Jones,  Peterson  & 
Newhall  Co. 

Shoes,  of  Quality 

48  Temple  Place,  Boston 


Mahony’s 

Drug 

Store 


L W.  & H.  F.  Morse  Co. 

ESTABLISHED  1869  INCORPORATED  1899 

GROCERS 

FRUIT  AND  VEGETABLES 
IN  THEIR  SEASON 
Kitchen  Furnishings 

479  Blue  Hill  Avenue,  Roxbury 


COMPLIMENTS  OF 

Maurice  G.  Luce,  D.  M.  D. 

376  Washington  Street 
Dorchester,  Mass. 
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Try  the  KNOX  GELATINE  recipes  found  in  this  book 


SALADS  — Continued 

SPRING  SALAD. 

Two  large  tomatoes,  1 small  cucumber,  3 new 
onions,  4 radishes,  1 green  pepper,  all  sliced. 
Mix  lightly  with  French  dressing  and  serve  on 
lettuce  leaves. 

BIRD’S  NEST  SALAD. 

Form  small  nests  from  cold  cooked  spinach 
mixed  with  French  dressing.  Into  the  nests  put 
balls  of  cream  cheese  and  sprinkle  with  paprika. 
Garnish  with  lettuce  or  celery  tops  and  pass  salad 
dressing  with  each  helping. 

STRING  BEAN  SALAD  IN  RED  PEPPERS. 

Cut  the  tops  off  red  peppers  and  remove  in- 
sides. Fill  with  string  beans,  cooked  and  cut  in 
small  strips  and  cover  with  French  dressing.  On 
top  of  each  one  put  a small  ball  of  cream  cheese 
and  serve  on  white  lettuce. 

SALAD  DRESSING. 

One  tablespoonful  flour,  1 tablespoonful  sugar, 
half  tablespoonful  mustard,  half  tablespoonful 
salt,  1 cup  water,  1 cup  vinegar,  2 eggs,  large 
piece  butter.  Mix  all  together  cold  and  cook  in 
double  boiler  until  thick. — Mrs.  H.  W.  Robbins. 
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WITH  THE.  TONE  YOU  CAN’T  FORGET 


THE  WONDERFUL 


“Behning”  Player  Piano 

[Sold  by  Steinway  CSL  Sons  in  tbeir  five  new 
Jstores  established  tbis  last  year 


“Walter  J.  Bates  Pianos  and  Player  Pianos” 

Victor  Victrolas  Columbia  Grafonolas 
Edison  New  Disc  Phonographs 
“ Themex  ” Music  IVolls  for  Player  Pianos 

Fit  all  Player  Pianos.  New  Patented  Features  subdue  the 
Bass,  bring  out  tbe  Treble  notes  automatically.  TaKes 
less  air  to  operate.  Special  Discount  Price 
to  Introduce 


WHOLESALE  AND  RETAIL  BY 

W ALTER  J.  BATES 

170  SUMMER  SREET,  BOSTON 

Telephone,  Main  3051-M  DEWEY  SQUARE 

Dorchester  989-W  Up  One  Flig'Ht 
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KNOX  ACIDULATED  GELATINE  — no  bother  — no  trouble  — no  squeezing  lemons 


BREAD 


PARKER  HOUSE  ROLLS. 

One  pint  scalded  milk,  half  yeast  cake  dissolved 
in  half  cup  warm  water,  2 tablespoonfuls  sugar, 

2 tablespoonfuls  melted  butter,  1 teaspoonful 
salt,  6 cups  flour.  Pour  hot  milk  gradually  into 

3 cups  flour;  when  smooth  let  stand  until  luke- 
warm, then  add  the  yeast  and  let  rise  about  2 
hours.  Then  stir  in  the  butter,  sugar,  salt  and 
rest  of  the  flour.  Knead  thoroughly  and  set  to 
rise  again  until  very  light  (about  3 hours).  Cut 
down  and  let  it  rise  2 hours  more.  Roll  out  and 
put  in  pans  to  rise  about  1 hour.  Bake  in  hot 
oven  about  20  minutes. — Mrs.  A.  F.  Campbell. 

FRENCH  TOAST. 

One  egg,  three-quarters  cup  milk,  little  salt, 
beaten  well  together.  Take  slices  of  stale  bread 
and  soak  in  above  mixture;  fry  in  butter  until  a 
nice  brown  on  both  sides. 

RAG-O-MUFFINS. 

Three  cups  bread  flour,  4 level  teaspoonfuls 
baking  powder,  half  teaspoonful  salt,  2 table- 
spoonfuls sugar,  1 tablespoonful  soft  butter, 
three-quarters  cup  milk.  Mix  as  for  biscuit  and 
roll  out  quarter  inch  thick  in  a long  sheet. 
Spread  with  melted  butter.  Mix  quarter  cup 
sugar  with  half  teaspoonful  cinnamon,  half  cup 
currants,  spread  on  top  of  melted  butter  and  roll 
like  small  jelly  roll.  Cut  off  pieces  three-quarters 
inch  thick  and  bake  in  buttered  pans  in  hot  oven 
15  to  20  minutes. — Addie  Sims. 


HEAVENLY  BISCUITS. 

One  egg,  1 cup  milk,  1 teaspoonful  sugar,  third 
cup  melted  butter,  1 teaspoonful  soda,  2 tea- 
spoonfuls cream  of  tartar,  2 cups  flour.  Beat 
egg  light  and  add  sugar,  milk,  butter  and  flour, 
sifted  with  soda  and  cream  of  tartar,  pinch  of  salt. 
Bake  in  gem  pans. — Addie  Sims. 
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John  H.  Dorsey 

PHARMACIST 

246  Bowdoin  Street 

Corner  Hamilton  Street 
DORCHESTER,  MASS. 


J.  COLBERT 

Caterer  and 
Confectioner 

CATERING  IN  ALL  ITS  BRANCHES 

323  Warren  Street,  Boston 

Telephone  Connection 


A Friend 


F.W.  HOLBROW 

Jflorigt 

303  HARVARD  STREET 

DORCHESTER 

Near  Blue  Hill  Avenue  Telephone 

and  Franklin  Field  Dorchester  91 


J.  H.  McGRADY 

Groceries 

Provisions,  Canned  Goods 
Fruit,  Vegetables 
etc. 

242  BOWDOIN  STREET 

Dorchester 

Telephone  Connection 


L.  MOORE 

Formerly  with  A.  Johnson  for  20  years 

UPHOLSTERER 

Repairing  and  Polishing  of  every 
description 

Carpets  and  Rugs  cleaned 

Estimates  given 

6 Stanwood  Street  GHrX  Roxbury 

Telephone  Roxbury  4563-J 


msest  CIRCULATING 

LIBRARY  in  Dorchester 


ALLEN  & PAISLEY  CO. 

133-137  PORTLAND  STREET 

Two  minutes  from  North  Station 


IS  FOUND  AT 


CHARLES  H.  DAVIS 


Pharmacist 


Corner  Washington  and  Ashmont  Streets 


FURNITURE 

Sideboards,  Tables,  Hall  Stands,  Chamber  Sets 
Book  Cases,  Desks  and  China  Closets 

Telephone,  Haymarket  2650-2651 
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Where  recipes  call  for  Gelatine  use  KNOX  GELATINE 


BREAD  — Continued 

PEANUT  BREAD. 

One  cup  salted  peanuts,  4 cups  sifted  flour,  4 
teaspoonfuls  baking  powder,  1%  cups  milk,  1 egg, 
two-thirds  cup  sugar,  1 teaspoonful  salt.  Put 
peanuts  through  meat  grinder;  mix  all  ingre- 
dients together.  Heat  well  and  pour  in  greased 
bread  pan.  Let  stand  20  minutes.  Bake  45 
minutes  in  moderate  oven. — A.  E.  Sims. 


MEMORANDUM 


ROLLED  OATS  BREAD. 

Two  cups  rolled  oats,  1 cup  molasses,  2 table- 
spoonfuls lard,  2 tablespoonfuls  sugar,  1 table- 
spoonful salt,  5 cups  boiling  water,  1 yeast  cake. 
Place  all  ingredients  in  mixer  and  pour  boiling 
water  over  all;  let  stand  until  lukewarm.  Add 
yeast  cake  dissolved  in  1 cup  warm  water,  then 
add  enough  flour  to  knead.  Must  not  be  as 
stiff  as  white  bread.  Makes  4 loaves  and  1 pan 
biscuits. — Addie  Sims. 

BROWN  BREAD. 

One  pint  milk,  sour  or  sweet,  1 cup  Indian 
meal,  1 cup  rye  meal,  2 cups  white  flour,  1 cup 
molasses,  1 teaspoonful  soda,  salt,  raisins,  1 egg. — 
Mrs.  H.  W.  Robbins. 

BROWN  BREAD. 

One  cup  white  flour,  1 cup  rye  flour,  half  cup 
corn  meal,  two-thirds  cup  molasses,  2 teaspoon- 
fuls soda  dissolved  in  same,  !}/£  cups  lukewarm 
water,  1 teaspoonful  salt,  1 cup  raisins.  Steam  3 
hours. — Mrs.  N.  D.  Keith. 

NUT  LOAF  BREAD. 

Four  cups  flour,  1 cup  sugar,  3 teaspoonfuls 
baking  powder,  1 teaspoonful  salt,  2 eggs, 
cups  milk,  1 cup  broken  walnut  meats.  Let  rise 
half  hour;  makes  2 loaves.  Cook  40  minutes  in 
slow  oven. — Mrs.  N.  D.  Keith. 
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MOTOR  CARS 

Made  in  Chalmers  Shops 

Buy  a Car  Worth  the  Difference 

If  you  will  investigate,  you  will  find  that  there  is  a great  difference 
between  a $1950  Chalmers  “Thirty-Six”  and  any  lower  priced  car — - 
a difference  even  greater  than  the  price  indicates. 

Of  course  there  is  some  resemblance  in  these  cars.  They  all  have 
four  wheels.  They  all  have  a motor.  They  have  transmissions — 
and  other  things  necessary  to  make  the  car  go.  In  these  respects,  all 
motor  cars  are  alike. 

Just  as  all  horses  are  alike,  because  all  horses  have  four  legs,  two 
eyes,  a nose  and  a mouth. 

But  what  makes  one  horse  carry  off  all  the  blue  ribbons  while  the 
other  is  only  a common  hack?  It  is  a difference  in  the  quality  of  the 
two  horses.  And  there  is  the  same  sort  of  difference  in  the  quality 
of  motor  cars. 

You  can’t  buy  more  quality  than  we  have  put  into  the  1913  Chal- 
mers “Thirty-Six” — no  matter  what  price  you  pay. 

Just  note  these  splendid  features  never  before  offered  in  combina- 
tion in  a car  at  this  price: 

Electric  lights,  Turkish  cushions,  Nickel  trimmings. 

4-forward  speed  transmission,  11-inch  upholstery. 

New  flush-sided  bodies,  Chalmers  self-starter. 

Demountable  rims,  Long  stroke  motor,  Big  wheels  and  tires. 

Carburetor  dash  adjustment,  Speedometer. 


This  monogram  on  the 
radiator  stands  for  all 
jvu  can  ash  in  a motorcar 


“Thirty-Six”  (4  cylinders) 
“Six,”  5-passenger 
“Six,”  7-passenger 
“Thirty-Six,”  Limousine 
“Six,”  Limousine 


$1950 

2400 

2600 

3250 

3700 


(Prices  include  full  equipment  and  are  f.  o.  b.  Detroit) 

feWHITTEN  " GILMORE  6 

907  BOYLSTON  ST. 

Represented  in  Lynn  by  C.  E.  'WHITTEN 


We  invite  you  to  see  the  1913  Chalmers  cars  at  our  showrooms.  4* 
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One-half  gallon  of  jelly  in  each  package  of  KNOX  GELATINE 


BREAD  — Continued 

NUT  BREAD. 

Two  cups  graham  flour,  1 cup  white  flour,  1^2 
cups  sour  milk,  1 teaspoonful  soda,  half  cup 
molasses,  salt,  1 cup  chopped  nut  meats.  Bake 
in  a moderate  oven  about  an  hour  or  until  well 
done. — Alice  H.  Marrs. 

QUICK  ENTIRE  WHEAT  BREAD. 

Sift  2 cups  entire  wheat  flour  with  4 level  tea- 
spoonfuls baking  powder  and  a saltspoonful  salt. 
Mix  with  1 cup  milk,  2 rounding  tablespoonfuls 
sugar,  1 tablespoonful  molasses.  Bake  in  a loaf. 
— Alice  H.  Marrs. 

THIRD  BREAD. 

One  cup  rye,  1 cup  graham,  1 cup  whole  wheat, 
pinch  salt,  half  cup  molasses,  1 teaspoonful  soda. 
Mix  soft  with  milk  and  bake  in  slow  oven. — 
Mrs.  P.  H,  Robinson. 

OATMEAL  BREAD. 

One  cup  rolled  oats.  Turn  over  this  1 pint 
boiling  water;  cover  and  set  away  until  cool 
enough  to  add  half  yeast  cake  dissolved  in  a little 
water,  half  cup  molasses,  teaspoonful  salt,  flour 
enough  to  make  as  stiff  as  white  bread.  This 
makes  1 large  loaf.  Raise  over  night. — Mrs. 
M.  M.  Garfield. 

GRAHAM  BREAD. 

One  quart  graham  flour,  V/%  quarts  white  flour, 
2 teaspoonfuls  salt,  2 tablespoonfuls  sugar,  1 
cup  molasses,  yeast  cake  dissolved  in  1 quart 
warm  water.  Raise  over  night  and  do  not  knead; 
pour  in  pans  in  morning;  let  rise  again  and  bake 
in  moderate  oven. — Mrs.  H.  W.  Robbins. 

BRAN  GEMS. 

Two  cups  bran,  1 cup  flour,  half  cup  molasses, 
half  cup  milk,  1 teaspoonful  soda,  salt. — Mrs. 
George  E.  Hall. 


MEMORANDUM 
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This  Beautiful  Mission 

Hall  Clock 


mail 


I 


JJZ 
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A REMARKABLE  OFFER 

If  You  Want  One  of  These  Clocks 
DON’T  DELAY! 

<1  To  every  customer  purchasing 
goods  to  the  amount  of  $25  we 
will  deliver  absolutely  FREE  one 
of  these  magnificent  Mission  Hall 
Clocks.  These  clocks  are  5 feet 
8 inches  high  and  18  inches 
| wide,  solid  oak  frame  with  three- 
ply  built-up  dials,  polished  and 
(j  lacquered  brass  hands,  weights, 
pendulum  ball  and  numerals. 
Full  brass  weight  movement  and 
will  keep  excellent  time. 

These  clocks  are  worth  from 
$7  00  to  $10.00 
but  are  not  for  sale 

Cash  or  Credit  -Liberal  Terms 

ATKINSON  FURNITURE  COMPANY 

236-238  Tremont  St.,  corner  Eliot  St.,  BOSTON 
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DESSERTS  can  be  made  in  a short  time  with  KNOX  GELATINE 


BREAD  — Continued 

MEMORANDUM 

JOHNNY  CAKE. 

One  cup  Indian  meal,  1 cup  pastry  flour,  2 
teaspoonfuls  baking  powder,  butter  size  of  an  egg, 
1 cup  milk,  third  cup  sugar,  half  teaspoonful  salt. 
Place  butter  in  pan  on  stove  to  melt.  Into  your 
mixer  put  third  cup  sugar,  the  meal,  flour,  baking 
powder,  salt,  all  sifted  together.  Stir  in  the  milk 
and  beat  well.  Last  thing  stir  in  melted  butter 
and  beat  well  200  times.  Bake  20  minutes  in 
hot  oven.  Good  when  eggs  are  high. — Addie 
Sims. 

CORN  CAKE  WITHOUT  EGGS. 

One  cup  sour  milk  with  1 teaspoon  ful  soda  dis- 
solved in  it,  a scant  dessertspoonful  butter,  2 
level  mixing  spoonfuls  sugar,  1 cup  Indian  meal,  1 
cup  flour. — Alice  H.  Marrs. 

CORN  CAKE. 

One  cup  flour,  1 cup  corn  meal,  4 teaspoonfuls 
baking  powder,  half  cup  sugar,  1 tablespoonful 
melted  butter,  lj  cups  milk,  1 egg,  half  tea- 
spoonful salt. — Mrs.  C.  W.  Taylor. 

CORN  CAKE. 

One  cup  sour  milk,  1 teaspoonful  soda,  half 
teaspoonful  salt,  2 mixing  spoonfuls  cream,  quar- 
ter cup  sugar,  1 egg,  1 cup  corn  meal,  1 cup  flour. 
— Hattie  F.  Wales. 

ONE-EGG  MUFFINS. 

Two  cups  flour,  4 teaspoonfuls  baking  powder, 
half  teaspoonful  salt,  2 tablespoonfuls  sugar,  1 
cup  milk,  2 tablespoonfuls  melted  butter,  1 egg. 
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CKafihg  Dishes 
$5.00  up 


Special  Pocket  Knives,  50  cents  ahd  $ 1 .00 

H.  M.  SANDERS  & COMPANY 

27-29  ELIOT  STREET,  BOSTON,  MASS. 
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I D.  J.  CUTTER  & COMPANY 

Established  1873 


BEST  GRADES  OF 

! COAL  1 

I i 

LOWEST  PRICES 

i I 

! — I 

420  FREEPORT  STREET,  DORCHESTER 

TELEPHONE,  DORCHESTER  316  or  317 

| | 
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KNOX  GELATINE  solves  the  problem  of  “ What  to  have  for  dessert?’ 


DESSERTS 


BLUEBERRY  PUDDING,  STEAMED. 

Two  cups  flour,  1 teaspoonful  baking  powder,  1 
tablespoonful  melted  butter,  2 eggs,  1 cup  milk, 
1 or  2 cups  of  berries,  salt.  Steam  2 hours. 

SAUCE. 

Half  cup  butter,  1 cup  sugar,  1 tablespoonful 
flour,  1 cup  each  of  milk  and  boiling  water.  Cook 
for  15  minutes;  flavor  with  nutmeg,  brandy  or 
sherry  wine. — Mrs.  George  E.  Hall. 

MAINE  PUDDING. 

One  cup  suet  (chopped),  1 cup  raisins 
(chopped),  two-thirds  cup  molasses,  1 teaspoon- 
ful soda,  1 cup  milk,  salt,  3 cups  flour,  spice 
to  taste.  Steam  3 hours.  Sauce;  Cold  or  boiled 
sauce. — Mrs.  George  E.  Hall. 

RHODE  ISLAND  PUDDING. 

One  cup  suet  (chopped),  salt,  1 cup  molasses, 
\}/2  cups  milk,  1 teaspoonful  soda,  1 teaspoonful 
each  kind  of  spice,  3 cups  flour.  Steam  2 or  3 
hours.  Sauce:  To  suit  taste. — Mrs.  George  E. 
Hall. 

NEW  JERSEY  PRUNE  PUDDING. 

One  pound  prunes  stewed  and  stoned,  1 cup 
powdered  sugar,  beaten  whites  of  4 eggs.  Stir 
together  and  bake  20  minutes  in  a moderate 
oven.  To  be  eaten  with  thick  cream;  wine  flavor. 
— Mrs.  George  E.  Hall. 

ORANGE  SHERBET  AND  CREAM. 

One  cup  orange  juice,  juice  of  1 lemon,  half  cup 
granulated  sugar.  Mix  and  put  in  the  bottom  of 
freezer  or  can.  Hah  pint  heavy  cream  whipped, 
1 teaspoonful  vanilla,  quarter  cup  walnuts 
broken,  3 saltspoonfuls  of  sugar.  Place  lightly 
on  top  of  orange  juice  and  pack  in  ice  and  salt 
4 hours. — Louise  H.  Edsois. 


MEMORANDUM 
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OVER  100,000 
IN  GENERAL  U; 


The  pioneer  and  original  sweeper- 
type  vacuum  cleaner,  ball  bearings, 
light  weight  and  as  efficient  as  any 
$125.00  electric  cleaner  on  the  mar- 
ket. Absolutely  guaranteed. 

Model  A,  $16.00 
Model  B,  $12.50 
Model  C,  $9.25 


DOMESTIC  SALES  COMPANY 


1 COMPLIMENTS  OF 

^ ^ E.  O.  Bartels  Wellington  Phillips  J 

{ RICHARDSON  BROS. 

| | Bartels  & Phillips  | 

j LAUNDKY 

f f Importing  Tailors 

^ A.  L.  RICHARDSON  & BRO.,  Inc., Proprietors 

2 2^  Cornhill,  Boston , Mass . j 

4 51  CHARDON  STREET,  BOSTON 

I \ Dress  Suits  To  Let  Phone,  Main  2524  M 
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KNOX  GELATINE  is  economical  — TWO  QUARTS  in  each  package 


DESSERTS  — Continued 

CHRISTMAS  PLUM  PUDDING. 

One  cup  butter,  1 cup  sugar,  1 cup  suet,  1 
cup  raisins,  half  cup  orange  peel,  6 eggs  well 
beaten,  2 nutmegs,  1 teaspoonful  cinnamon, 
half  teaspoonful  cloves,  half  teacup  cream, 
1 cupful  bread  crumbs.  Boil  4 hours.  Egg 
sauce  with  sherry. — Mrs.  R.  F.  Henchey. 

THANKSGIVING  PUDDING. 

Pound  or  roll  9 large  or  11  small  crackers,  wet 
with  milk  quite  moist;  5 eggs,  1 teaspoonful 
each  cloves,  nutmeg,  cassia;  stir  together  well, 
put  in  more  milk  and  4 cups  sugar.  Chop 
well  half  pound  hogs’  leaf  or  salt  pork,  three- 
quarters  pound  raisins.  Put  into  earthen  pot 
and  allow  room  for  it  to  rise.  Put  into  oven  with- 
out cover;  stir  often  until  it  thickens  so  raisins 
will  not  sink  to  the  bottom,  then  cover.  Bake  5 
hours. — Mrs.  B.  P.  Pratt. 

FRANKFORT  RICE  PUDDING. 

Boil  half  cup  rice  in  1 quart  of  milk  until  soft, 
then  add  the  yolks  of  4 eggs,  4 tablespoonfuls  of 
sugar,  salt.  Beat  the  whites  of  eggs  with  sugar 
and  spread  on  the  top  of  pudding  when  it  is  cool; 
can  be  browned  in  oven  if  you  wish.  Pudding 
to  be  eaten  cold. — Mrs.  George  E.  Hall. 

SNOW  PUDDING. 

Mix  3 tablespoonfuls  cornstarch  with  enough 
cold  water  to  pour,  add  to  1 pint  boiling  water; 
cook  in  double  boiler  10  minutes;  add  2 table- 
spoonfuls sugar,  juice  of  1 lemon  and  whites  of  2 
eggs  beaten  stiff;  turn  into  moulds.  Chill  and 
serve  with 


MEMORANDUM 


CUSTARD  SAUCE. 

Scald  1 pint  milk,  mix  4 tablespoonfuls  sugar 
and  2 tablespoonfuls  cornstarch;  add  yolks  of  2 
eggs  and  quarter  cup  of  cold  milk,  stir  into 
scalded  milk  and  cook  5 minutes.  Strain,  chill, 
flavor  with  vanilla. 
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R.  & E.  F.  Gleason 

ESTABLISHED  1862 


Uittrrrtaftrrsi 


335  Washington  St.,  Dorchester 

NEAR  HARVARD  STREET 

Auto  Equipment  for  Local  and 
Out-of-Town  Use.  Auto  Hearse. 
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Try  the  KNOX  GELATINE  recipes  found  in  this  book 


MEMORANDUM 


DATE  PUDDING. 

Six  ounces  bread  crumbs,  6 ounces  sugar,  6 
ounces  suet,  3 eggs,  1 teaspoonful  cinnamon,  half 
wine  glass  brandy  (may  be  omitted  and  any 
flavoring  substituted),  three-quarters  pound 
stoned  dates.  Beat  the  sugar  and  eggs  together, 
then  add  the  other  ingredients.  Steam  2 hours. 
—Mrs.  W.  M.  Magee. 

SAUCE. 

One  egg,  the  yolk  and  white  beaten  separately. 
Beat  a small  cup  of  light  brown  sugar  with  or 
into  the  yolk,  then  add  beaten  white  and  flavor. — 
Mrs.  W.  M.  Magee. 

STEAMED  CHOCOLATE  PUDDING. 

Three  tablespoonfuls  butter,  two-tliirds  cup 
sugar,  1 egg,  1 cup  milk,  234  cups  flour,  434  tea- 
spoonfuls baking  powder,  234  squares  chocolate, 
quarter  teaspoonful  salt.  Cream  the  butter,  add 
sugar  gradually  and  egg  well  beaten.  Mix  and 
sift  flour  with  baking  powder  and  salt,  and  add 
with  milk  to  first  mixture,  then  add  melted 
chocolate.  Steam  2 hours.  Serve  with 

CREAM  SAUCE. 

Quarter  cup  butter,  1 cup  powdered  sugar, 
half  teaspoonful  vanilla,  quarter  cup  heavy 
cream.  Cream  butter,  add  sugar,  vanilla  and 
cream  beaten. — Mrs.  C.  W.  Taylor. 

BIRD’S  NEST  PUDDING. 

One  pint  milk,  5 teaspoonfuls  flour,  1 teaspoon- 
ful salt.  Blend  to  a smooth  paste  with  part  of 
the  milk;  add  the  yolks  of  3 eggs  well  beaten,  then 
the  beaten  whites,  then  the  rest  of  the  milk. 
Core  6 apples;  put  in  a buttered  dish  and  pour 
batter  over  them  and  bake  1 hour. — Mrs.  W.  M. 
Magee. 


DESSERTS  — Continued 

NEWBURGH  CAKE  PUDDING. 

Soak  any  and  all  kinds  of  stale  cake  in  milk 
until  soft;  mix  together  and  bake.  Serve  with 
plain  or  whipped  cream. — Mrs.  George  E. 
Hall. 
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209  TREMONT  BUILDING 
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HILL  & HILL 

Established  18  77 

HARNESS,  HORSE  AND  STABLE  GOODS 
AUTOMOBILE  ACCESSORIES 

TRAVELLING  BAGS  AND  CASES 
LEATHER  SPECIALTIES 

90  FEDERAL  STREET 
BOSTON 


DESSERTS  can  be  made  in  a short  time  with  KNOX  GELATINE 


DESSERTS  — Continued 

GERMAN  PUDDING. 

One  egg,  half  cup  sugar,  half  cup  milk,  1 tea- 
spoonful cream  of  tartar,  half  teaspoonful  soda, 
l}/2  cups  flour.  Steam  in  dish  or  cups  20  or  30 
minutes. 

SAUCE. 

Heat  half  cup  molasses,  add  a cup  or  more  of 
sweet  cream  and  a little  grated  nutmeg.— Mrs. 
George  E.  Hall. 

OLD-FASHIONED  INDIAN  PUDDING. 

One  quart  milk,  1 egg,  half  cup  Indian  meal, 
pinch  of  salt,  half  cup  sugar,  half  cup  molasses, 
large  piece  of  butter  and  spice  to  taste.  Scald  1 
pint  of  milk,  add  Indian  meal  and  salt;  when 
thoroughly  cooked  add  egg,  molasses  and  sugar. 
Butter  a pudding  dish;  pour  in  some  cold  milk  and 
then  the  mixture  and  remainder  of  cold  milk  and 
butter.  Bake  in  a slow  oven  4 hours. — L.  W. 
Edson. 


MEMORANDUM 


CRANBERRY  PUDDING. 

One  cup  sugar,  2 tablespoonfuls  butter,  1 egg, 
2 small  cups  raw  cranberries,  2 cups  flour,  2 tea- 
spoonfuls baking  powder,  half  cup  milk.  Bake. 
Serve  with  a clear  sauce. — Alice  H.  Marrs. 

CHOCOLATE  PUDDING. 

One  pint  milk,  1 cup  sugar,  2 eggs,  2 tablespoon- 
fuls cocoa,  2 tablespoonfuls  flour,  pinch  of  salt, 
vanilla.  Mix  dry  ingredients;  add  egg  yolks 
beaten  up  with  half  cup  milk.  Add  this  to  1 pint 
scalding  milk.  Cook  in  a double  boiler  until 
thick.  Add  vanilla  and  let  cool,  then  add  white 
of  eggs  beaten  stiff.  Chill  and  serve  with 
whipped  cream. — H.  Gilbert. 

COFFEE  CUSTARDS. 

One  pint  milk,  1 pint  strong  coffee,  5 well- 
beaten  eggs.  Make  sweeter  than  for  plain 
custards;  flavor  with  vanilla  (salt).  Bake  in 
cups  or  as  a pudding. — Mrs.  George  E.  Hall. 
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G.  L.  Fisher  & Co. 
3®aU  Papers 

TELEPHONE  207-3  ROXBURY 

140  DUDLEY  STREET 
BOSTON 
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A Friend  v> 

J s 

Dr.  F.  W.  McDonell 

CITV  \ 

DENTIST 

PP»  rJKDRV 

..  Ik  COMPACT' 

« r 

142a  Blue  Hill  Avenue 

SIB  ESTABLISHED 

Opposite  Waverly  Street 

Ill  104-7  ’ | 

®H,^B05T0H 

ROXBURY,  MASS. 
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V j 

TELEPHONE  ROXBURY  3545-R 

98  Lenox  Street 

Recommended  by 

Telephone : 283  Roxbury 

DANA  W.  FREEMAN 
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USE  KNOX  GELATINE  — the  two  quart  package 


DESSERTS  — Continued 

CRANBERRY  PIE. 

One  quart  cranberries,  2 cups  sugar,  half  cup 
molasses,  1 egg,  1 cup  hot  water,  small  piece  but- 
ter and  1 tablespoonful  cornstarch.  Chop  cran- 
berries and  molasses  together,  add  sugar,  corn- 
starch and  beaten  egg.  Dissolve  butter  in  hot 
water  and  add  last.  Makes  3 small  pies. — Mrs. 
N.  E.  Tougas. 


MEMORANDUM 


LEMON  PIE. 

One  cup  sugar,  2 even  tablespoonfuls  flour 
mixed,  juice  and  rind  of  2 small  or  1 good-sized 
lemon,  1 cup  milk,  warm,  yolks  of  2 eggs,  small 
piece  of  butter.  Beat  whites  of  2 eggs  and  stir 
into  mixture  last.  Bake  slowly. — Mrs.  W.  M. 
Magee. 

CREAM  PIE. 

Three  well-beaten  eggs,  two-thirds  cup  white 
sugar,  1 teaspoonful  baking  powder  sifted  in  1 cup 
flour,  salt;  mix  all  together.  This  will  make  two 
pies.  Bake  in  round  tins.  When  cold  split 
them  open  and  fill  with  cream. 

CREAM. 

One  pint  milk,  1 cup  sugar,  2 eggs,  half  cup 
flour  or  corn  starch;  mix  the  eggs,  sugar  and 
flour  together  and  add  to  the  milk  while  boiling 
and  cook  a few  minutes.  When  cool  flavor 
with  lemon  or  vanilla. — Mrs.  George  E.  Hall. 

COCOANUT  PIE. 

Scald  1 pint  milk;  beat  together  1 egg  and  half 
cup  sugar,  add  to  milk.  Mix  1 tablespoonful 
cornstarch,  pinch  of  salt,  1 cup  grated  cocoa  nut 
and  add  to  first  mixture.  Flavor  with  vanilla. 
Bake  with  one  crust. — Alice  H.  Marrs. 

MOCK  CHERRY  PIE. 

One  cup  cranberries,  1 apple,  half  cup  raisins, 
all  chopped;  1 cup  sugar,  small  piece  of  butter,  1 
teaspoonful  vanilla,  2 tablespoonfuls  water,  salt. 
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STATE  STREET  TRUST 
COMPANY 

ESTABLISHED  1891 


To  Persons  opening  Accounts  the  State  Street  Trust  Co. 
Offers  the  Following  Advantages: 


Independence  of  It  is  not  controlled  by  any  other  Trust  Company, 
the  Corporation  Firm  or  Corporation,  and  is  managed  solely  by 
its  Officers  and  Directors. 


Two  Offices  fcThe  Main  Office,  at  33  State  Street,  is  centrally 
located  for  business  men.  The  Back  Bay 
Branch,  on  the  corner  of  Massachusetts  Avenue 
| and  Boylston  Street,  is  conveniently  situated  for 
residents  of  Back  Bay,  Brookline,  Longwood 
and  Cambridge. 

Interest  on  $300  Interest  is  credited  monthly  on  balances  fof 
Ithree  hundred  dollars  or  over. 

Small  Accounts  The  Company  is  glad  to  receive  small  as  well 

Welcome  as  large  accounts,  and  careful  attention  and 

courtesy  are  shown  to  all. 


Safe  Deposit  Vaults  at  Both  Offices 


DEPOSTS 


January  1,  1910 
January  1 , 1911 
January  1 , 1912 
January  1 , 1913 


$ 10,112,461  04 
13,372,789  76 
14,727,174  40 
15,724,989  46 
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USE  KNOX  GELATINE  — the  two  quart  package 


DESSERTS  — Continued 

LEMON  CUSTARD  PIE. 

Juice  and  grated  rind  of  1 large  lemon,  1 cup 
sugar,  salt,  1 tablespoonful  flour  mixed  smooth 
with  the  sugar  and  lemon,  1 egg  and  the  yolks  of 
3 well  beaten,  added  to  the  above,  also  add  1 cup 
of  milk  and  water  (equal  parts).  Beat  the  whites 
of  the  3 eggs  to  a stiff  froth  and  stir  into  the  mix- 
ture the  last  thing  before  filling  the  plate.  To  be 
baked  in  one  large-sized  custard  plate  — without 
a top  crust. — Mrs.  George  E.  Hall. 

PINEAPPLE  CREAM. 

At  night  pour  l}/2  cups  unsweetened  grated 
pineapple  over  half  pound  marshmallows  (cut 
in  pieces);  1 cup  sugar.  About  1 hour  before 
serving  fold  in  1 jar  heavy  cream  beaten  until 
stiff;  place  on  ice.  Raspberries  very  fine  used 
this  way. — Mrs.  C.  A.  Parker. 

SPANISH  CREAM. 

One  tablespoonful  Knox’s  gelatine,  3 cups 
milk,  whites  of  3 eggs,  yolks  of  3 eggs,  half  cup 
sugar,  quarter  teaspoon ful  salt,  1 teaspoonful 
vanilla  or  3 tablespoonfuls  wine.  Scald  milk  with 
gelatine,  add  sugar,  pour  slowly  on  yolks  of  eggs 
slightly  beaten.  Return  to  double  boiler  and 
cook  until  thickened,  stirring  constantly;  re- 
move from  range,  add  little  salt,  flavoring  and 
whites  of  eggs  beaten  stiff.  Turn  into  individual 
moulds  and  chill.  Serve  with  cream.  If  large 
moulds  are  used  more  gelatine  is  required  — 2 
tablespoon fuls. — Mrs.  C.  W.  Taylor. 

ITALIAN  TUTTI  FRUTTI. 

One  teaspoonful  Knox’s  Sparkling  Gelatine, 
half  cup  cold  water,  1 quart  hot  water,  2 cups 
sugar,  1 pound  of  mixed  candied  fruit,  juice  of  4 
oranges,  juice  of  3 lemons,  half  cup  sherry  wine. 
Soften  the  gelatine  in  the  cold  water  and  dissolve 
in  the  hot  water  and  sugar  boiled  together  20 
minutes;  strain  and  let  cool,  add  the  orange  and 
lemon  juice  and  freeze,  then  stir  in  the  fruit  cut 
fine  and  soaked  several  hours  or  over  night  in  the 
wine.  Set  aside  for  half  an  hour,  then  serve  in 
sherbet  cups. 


MEMORANDUM 
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A FRIEND 
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KNOX  GELATINE  makes  a transparent  tender,  quivering  jelly 


DESSERTS  — Continued 

MOCK  CHERRY  PIE. 

Mix  1 tablespoonful  cornstarch  with  enough 
cold  water  to  pour  easily,  add  to  1 cup  boiling 
water  and  boil  until  thick.  Add  2 cups  cran- 
berries cut  in  halves  and  previously  soaked  in  cold 
water  1 hour,  half  cup  seeded,  chopped  raisins,  1 
cup  sugar,  2 teaspoonfuls  vanilla  and  few  grains 
salt.  Bake  with  two  crusts  about  45  minutes. 
— Alice  H.  Marks. 

PLAIN  LEMON  PIE. 

Mix  23^2  tablespoonfuls  cornstarch  with  enough 
cold  water  to  make  smooth,  add  1 cup  of  boiling 
water  and  cook  5 minutes.  Remove  from  fire 
and  add  1 rounding  teaspoonful  butter  and  1 cup 
sugar.  Cool  slightly,  add  a few  grains  of  salt,  a 
well-beaten  egg,  the  grated  yellow  rind  of  1 lemon 
and  the  juice.  Bake  with  two  crusts. — Alice 
H.  Marrs. 

WASHINGTON  LEMON  PIE. 

One  cup  sugar,  whites  of  2 eggs  beaten  stiff, 
half  cup  hot  milk,  small  piece  of  butter,  lemon 
flavoring,  teaspoonfid  salt,  1 cup  sifted  flour. 
Bake  in  2 pie  tins. — Mrs.  N.  D.  Keith. 

FILLING. 

Yolks  of  2 eggs,  1 cup  sugar,  half  cup  cold  water, 
grated  rind  and  juice  of  1 lemon,  1 heaping  table- 
spoonful flour.  Cook  till  thick  in  double  boiler. 
Put  between  layers  and  frost. 

LEMON  PIE. 

Juice  and  grated  rind  of  1 large  lemon,  1 cup 
sugar,  1 egg,  1 tablespoonful  butter,  1 table- 
spoonful cornstarch,  salt,  1 cup  of  hot  water. 
Cook  all,  except  egg,  a few  minutes,  then  add  egg. 
To  be  baked  with  two  crusts. — Hattie  F.  Wales. 

BREAD  PUDDING. 

One  cup  soft  bread  crumbs,  2 cups  scalding 
milk,  1 cup  walnut  meats,  half  teaspoonful  salt, 
yolks  of  2 eggs,  three-quarters  cup  sugar,  juice 
and  grated  rind  of  1 lemon,  whites  of  2 eggs,  4 
teaspoonfuls  cocoa.  Bake  half  hour.  Serve 
cold  with  whipped  cream. — Mrs.  N.  D.  Keith. 
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MEMORANDUM 


“THE  LADIES’  AID” 

The  old  church  bell  had  long  been  cracked. 
Its  call  was  but  a groan; 

It  seemed  to  sound  a f uneral  knell 
With  every  broken  tone. 

“We  need  a bell,”  the  brethren  said, 

“But  taxes  must  be  paid; 

We  have  no  money  we  can  spare  — 

Just  ask  the  Ladies’  Aid.” 

The  shingles  on  the  roof  were  old; 

The  rain  came  down  in  rills; 

The  brethren  slowly  shook  their  heads 
And  spoke  of  “monthly  bills.” 

The  chairman  of  the  board  arose 
And  said,  “I  am  afraid 

That  we  shall  have  to  lay  the  case 
Before  the  Ladies’  Aid.” 

The  carpet  had  been  patched  and  patched 
Till  quite  beyond  repair, 

And  through  the  aisles  and  on  the  steps 
The  boards  showed  hard  and  bare. 

“It  is  too  bad,”  the  brethren  said; 

“An  effort  must  be  made 

To  raise  an  interest  on  the  part 
Of  members  of  the  Aid.” 

The  preacher’s  stipend  was  behind; 

The  poor  man  blushed  to  meet 

The  grocer  and  the  butcher  as 
They  pressed  him  on  the  street; 

But  nobly  spoke  the  brethren  then : 
“Pastor,  you  shall  be  paid! 

We’ll  call  upon  the  treasurer 
Of  our  good  Ladies’  Aid.” 

“Ah!”  said  the  men,  “the  way  to  heaven 
Is  long  and  hard  and  steep: 

With  slopes  of  care  on  either  side, 

The  path  ’tis  hard  to  keep. 

We  cannot  climb  the  heights  alone; 

Our  hearts  are  sore  dismayed; 

We  ne’er  shall  get  to  heaven  at  all 
Without  the  Ladies’  Aid!” 

— The  Universalist  Leader. 
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KNOX  GELATINE  is  not  like  pie  it’s  healthful 


DESSERTS  — Continued 

PLUM  PUDDING. 

One  quart  milk,  3 eggs,  9 common  crackers, 
three-quarters  cup  brown  sugar,  1 large  spoon- 
ful molasses,  dark  spices,  a pinch  salt,  1 pound 
large  raisins,  quarter  pound  butter.  Spread 
crackers  with  butter  and  soak  over  night  in  milk. 
In  morning  mash  them  and  add  other  ingre- 
dients. Bake  in  slow  oven  four  hours. — Mrs. 
P.  H.  Robinson. 

FRUIT  PUDDING. 

One  cup  molasses,  half  cup  suet,  three-quar- 
ters cup  sour  milk,  4 cups  pastry  flour,  1 egg,  1 
teaspoonful  soda,  1 teaspoon ful  extract  lemon,  1 
cup  raisins,  half  teaspoon  ful  cinnamon,  half  tea- 
spoonful cloves,  half  cup  currants,  citron,  nutmeg. 
Steam  4 hours. — Mrs.  A.  F.  Campbell. 

LEMON  SHERBET. 

One  and  a half  cups  sugar,  2 cups  water;  boil 
together  20  minutes.  To  hot  syrup  add  1 table- 
spoonful Knox’s  powdered  gelatine  previously 
dissolved  in  cold  water.  When  mixture  is  cold 
add  half  pint  whipped  cream  and  quarter  cup 
lemon  juice.  Add  milk  to  make  3 pints  of  mix- 
ture and  freeze  like  ice  cream. — Mrs.  P.  H. 
Robinson. 


LEMON  SPONGE  PIE. 

To  1 cup  of  sugar  mix  3 tablespoon fuls  of  flour, 
cream  into  this  2 tablespoonfuls  of  butter,  add 
juice  and  rind  of  1 lemon,  the  beaten  yolks  of  2 
eggs  and  1 cup  of  milk,  a few  grains  of  salt. 
Lastly  add  the  whites  of  eggs  beaten  stiffly. 
Bake  in  one  crust. — Mrs.  C.  W.  Taylor. 

INDIAN  PUDDING. 

Put  l}/2  pints  milk  in  a baking  dish  on  the 
stove;  add  3 dessertspoonfuls  minute  tapioca. 
When  warm  add  3 dessertspoonfuls  corn  meal 
mixed  with  half  cup  molasses,  half  cup  sugar, 
pinch  of  salt  and  butter  size  of  walnut.  Bake 
slowly  2 hours,  stirring  frequently.  When  it 
commences  to  bake  add  1 pint  cold  milk.  Serve 
hot  with  whipped  cream. — H.  Gilbert. 


MEMORANDUM 
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Oriental  Tea  Co. 


87  Court  Street 
Boston,  Mass. 


“Signo/tHe  Big  Tea  Mettle” 


Grove  Hall  Hardware  Co. 

Hardware,  Paints,  Glass 
Welsbach  Mantles 

"I85  459  Blue  Hill  Avenue 

FRANK  H.  GILES 

IVeal  Estate 

Insurance,  Coal 
Agent  for  Sweeper  - Vac 

\ 

200  WASHINGTON  STRUCT 

Mount  Bowdoin,  Dorchester 


Best  Player  Piano  Made 


We  take  your  Piano  in 
Exchange  at  Full  Value 


S.  F.  Bachelder  Creamery 

Butter,  Cheese  and  Eggs 

Ice  Cream  pure'creTm  Wholesale  and  Retail 

TEAS  AND  COFFEES 


CHARLES  S.  NORRIS 


Kranich  & Bach  Piano  Wareroom 
181  Tremont  Street 

Next  to  Meyer  Jonasson 


Telephone 
Dorchester  1678 


196  WASHINGTON  STREET 
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MUSIC  ROLLS  FREE 


KNOX  GELATINE  is  the  one  dessert  for  all  appetites 


CAKE  AND  COOKIES 


OATMEAL  WAFERS. 

One  cup  sugar,  3 tablespoon fuls  butter  (cream), 
yolks  3 eggs  beaten,  3 cups  Quaker  Oats,  half  cup 
flour  (pastry),  1 tablespoonful  vanilla  or  half 
tablespoonful  vanilla  and  half  almond.  Add 
beaten  whites,  pinch  salt.  Drop  in  very  small 
amounts  in  pan  and  bake  in  hot  oven. — Mrs. 
A.  F.  Campbell. 

CHARLOTTE  BASKETS. 

Beat  yolks  of  2 eggs  until  thick,  add  half  cup 
white  sugar  gradually,  continuing  beating,  add 
l}/2  tablespoonfuls  of  cold  water.  Put  4 table- 
spoonfuls cornstarch  in  measuring  cup  and  add 
pastry  flour  to  half-filled  cup,  mix  and  sift  with 
three-quarters  teaspoonful  baking  powder  and 
eighth  teaspoonful  salt,  half  teaspoonful  of  lemon 
extract  and  whites  of  two  eggs.  Bake  in  buttered 
gem  pans  15  minutes.  Remove  from  pans,  cool 
and  scoop  out  a little  of  the  center;  fill  with 
whipped  cream  and  serve  chocolate  sauce  over  it. 
—Mrs.  Clarence  M.  Glazier. 

HOT  CHOCOLATE  SAUCE. 

One  tablespoonful  butter  in  double  boiler,  V/2 
squares  Baker’s  chocolate,  stir  until  melted;  add 
1 cup  sugar,  little  salt,  and  third  cup  boiling 
water.  Boil  about  15  minutes,  flavor  with 
vanilla. — Mrs  Clarence  M.  Glazier. 

CORNSTARCH  CAKE. 

One  cup  butter,  2 cups  sugar,  1 cup  milk,  1 cup 
cornstarch,  2 cups  flour,  4^  teaspoonfuls  baking 
powder,  whites  of  5 eggs,  three-quarters  teaspoon- 
ful of  vanilla  or  almond  extract.  Cream  the  but- 
ter, add  sugar  gradually,  add  the  yolks  of  eggs 
beaten  lightly,  then  add  the  milk  and  the  flour 
sifted  with  the  baking  powder  and  cornstarch;  add 
the  stiffly  beaten  whites  of  eggs  last.  This  makes 
two  loaves  — half  of  this  mixture  making  one 
medium  loaf. — Mrs.  C.  W.  Taylor. 


MEMORANDUM 
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Coal  Pockets  and  Office 


MSGOVERN 

COAL 


188  Geneva  Avenue 

Phone:  Dorchester  1570 

near  Columbia  Road, 
adjoining  Railroad 


High  Grade  All  Kail  Coal 


D.  O.  HALLSTROM 

If  tBDfltrtCH 

SUCCESSOR  TO 

A.  JOHNSON 

THE 

Cabinet  Jfflafeing  anb 

Market  Man 

Upholstering 

Carries  Fine  Provisions 

STEAM  CARPET  CLEANING 

at  Low  Prices 

You  also  get  your  discount  for 

If  a fellow  loves  a girl,  that  is  his  business. 
If  the  girl  loves  the  fellow,  that  is  her  business 
If  they  get  married,  that  is  their  business, 
And  to  keep  their  furniture  in  good  order, 

THAT  IS  MY  BUSINESS 

cash  by  receiving 

D.  O.  HALLSTROM 

Legal  Stamps 

SUCCESSOR  TO 

A.  JOHNSON 

473  Blue  Hill  Avenue,  Grove  Hall 

112  Harvard  Street,  Dorchester 

Telephones 

670  Roxbury  1812-M  Dorchester 

MR.  WILLIAM  V.  PETT 

Organist  and  Choir-Director  of  the  Grove  Hall  Universalis  t Church 

Teacher  of  Piano,  Organ  and  Harmony 

Lessons  given  at  pupil’s  home  or  at  studio 

15  HUTCHINSON  STREET,  WINTHROP 

TERMS  SEMT  ON  APPLICATION 

Mr.  Pett  begs  to  refer  to  the  following  preeminent  teachers  under  whom  he  has  studied,  namely: — 
Piano:  James  W.  Waddington,  Professor  of  the  Royal  Academy  of  Music,  London,  England 
Piano,  Organ  and  Harmony:  Professor  J.  Henry  Ripley  Organ:  Professor  John  A.  O’Shea 

Voice  Culture  and  Advanced  Theory:  Mrs.  Adeliene  E.  Andros 
Organ:  Mr.  Kenneth  Shaw  Usher,  pupil  of  Widor  and  Guilmant 
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KNOX  GELATINE  is  the  Standard  for  Purity 

CAKE  AND  COOKIES  — Continued  MEMORANDUM 

SPONGE  CAKE. 

One  cup  sugar,  4 eggs  (yolks)  beaten  together,  1 
cup  flour  with  half  teaspoonful  baking  powder. 

Stir  in  half  of  flour  and  half  of  the  beaten  whites 
of  eggs;  add  rest  of  flour,  then  fold  in  remaining 
whites.  With  very  hot  fire  will  bake  in  half  hour. 

— S.  R.  Miles. 

FUDGE  CAKE. 

One  cup  sugar,  quarter  cup  butter,  2 table- 
spoonfuls cocoa,  1 egg,  pinch  of  salt,  half  cup  sour 
milk,  into  which  put  teaspoonful  of  soda,  lf^ 
cups  flour. 

FILLING. 

Two-thirds  cup  of  sugar,  1 tablespoonful  cocoa, 

1 tablespoonful  cornstarch.  Into  cup  of  hot 
water  put  butter  size  of  walnut,  pinch  of  salt. 

Put  into  double  boiler;  cook  until  it  thickens. 

When  cold  flavor  with  1 teaspoonful  vanilla. — 

Mrs.  B.  P.  Pratt. 

r 

SUNSHINE  LAYER  CAKE. 

Bake  in  1 layer:  Whites  5 eggs,  three-quar- 
ters cup  sugar,  half  cup  flour,  sifted  twice 
1 small  teaspoonful  cream  of  tartar,  1 teaspoon- 
ful vanilla,  a little  salt.  Bake  in  2 layers: 

Yolks  eggs,  1 cup  sugar,  if  cup  flour,  half  cup 
milk,  1 teaspoonful  cream  of  tartar,  half  tea- 
spoonful soda,  1 teaspoonful  vanilla,  a little 
salt.  Put  layers  together  with  a boiled  frosting. 

— Mrs.  C.  A.  Parker. 

CHOCOLATE  PUFFS. 

Mix  in  order  given:  half  cup  sugar,  half  table- 
spoonful butter,  yolk  of  1 egg,  half  cup  milk,  13^ 
cups  flour  and  1 teaspoonful  baking  powder,  1 
square  chocolate  (melted) ; white  of  egg  well 
beaten.  Put  into  six  custard  cups  and  steam 
about  half  an  hour.  Serve  hot  with  any  pudding 
sauce. — E.  M.  Watson. 
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Old  ©omjlfu#  (ompany 


Capital  . 
Surplus  . 


$6,000,000 

8,000,000 


<1  Receives  interest  bearing  accounts  subject 
to  check  and  time  deposits  and  savings 
accounts  at  special  rates  of  interest. 

•I  Furnishes  drafts,  letters  of  credit  and 
travelers  checks  available  in  all  parts  of 
the  world. 

•I  Acts,  through  its  Trust  Department,  as 
administrator,  executor,  trustee  or  agent  with 
all  the  powers  that  are  given  to  individuals. 


COURT  STREET  BO StOIl  TEMPLE  PLACE 


Modern  safe  deposit  vaults  at  both  offices. 
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The  Transparency  of  KNOX  GELATINE  is  proof  of  its  purity 


CAKE  AND  COOKIES  — Continued 

CHOCOLATE  SPICE  CAKE. 

Three-eighths  cup  butter,  1 cup  sugar,  2 eggs, 
half  cup  milk,  1 teaspoonful  cinnamon  and  half 
teaspoonful  cloves  (even),  2 tablespoonfuls  cocoa 
or  1 square  chocolate  (melted),  1 teaspoonful 
baking  powder  (large),  l}/2  cups  flour,  1 teaspoon- 
ful vanilla.  Sift  all  the  dry  ingredients  together. 
Cream  butter,  add  sugar,  add  1 tablespoonful 
sifted  dry  ingredients,  then  1 egg,  then  1 table- 
spoonful dry  ingredients,  then  other  egg.  Alter- 
nate flour  and  milk.  Flavor  with  vanilla. — 
Harrie  Gilbert. 


MEMORANDUM 


NEW  HAMPSHIRE  GINGER  SNAPS. 
One  cup  butter  or  nice  shortening,  1 cup  sugar, 
2 cups  molasses,  2 teaspoonfuls  soda,  2 teaspoon- 
fuls ginger,  salt.  Flour  to  make  very  stiff  and  roll 
out  to  wafer  thinness. — Mrs.  George  E.  Hall. 


COFFEE-CHOCOLATE  CAKE. 

Mix  in  order  given:  Two-thirds  cup  butter,  2 
cups  sugar,  yolks  2 eggs  well  beaten,  2 squares 
melted  chocolate,  half  cup  coffee,  half  cup  milk,  3 
cups  flour,  into  which  has  been  sifted  1}/%  tea- 
spoonfuls baking  powder  and  pinch  salt;  whites 
of  2 eggs  well  beaten.  This  makes  2 loaves.  A 
vanilla  or  coffee  icing  adds  to  flavor. — E.  M. 
Watson. 

SURPRISE  CAKE. 

Sift  together  \l/2  cups  flour,  1 cup  sugar,  1 
teaspoonfu)  cream  of  tartar,  half  teaspoonful 
soda,  a little  salt.  Break  the  whites  of  2 eggs 
into  half  cup  sweet  milk,  fill  the  cup  with 
melted  butter.  Without  beating  add  to  dry 
mixture  and  beat  5 minutes.  Any  desired 
flavoring. — Mrs.  C.  A.  Parker. 

OATMEAL  COOKIES. 

Two  cups  oatmeal,  2 cups  flour,  1 cup  sugar,  1 
teaspoonful  soda,  half  teaspoonful  salt.  Mix  all 
together;  add  1 cup  shortening,  rub  in  as  for  pie 
crust,  wet  with  about  half  cup  sour  milk.  Roll 
and  bake. — Mrs.  J.  G.  Lufkin. 
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Give  the  growing  children  KNOX 


CAKE  AND  COOKIES  — Continued 

MARGUERITES. 

Two  egg  whites,  1 cup  confectioner's  sugar,  1 
cup  nut  meats,  1 teaspoonful  vanilla.  Beat 
whites  of  eggs  until  stiff  and  add  sugar,  nut  meats 
and  vanilla.  Spread  mixture  on  small  soda 
crackers  or  butter  thins  and  brown  in  oven.  Ex- 
cellent to  serve  with  ice  cream. — Mrs.  N.  E. 
Tougas. 

CHOCOLATE  CAKE. 

One  and  a half  cups  of  sugar,  scant  half  cup  of 
butter,  3 eggs,  half  cup  of  milk,  quarter  pound  of 
chocolate  (grated),  half  teaspoonful  soda,  1 tea- 
spoonful cream  tartar  or  a heaping  teaspoonful 
baking  powder,  1^  cups  of  flour.  Dissolve  the 
chocolate  in  3 tablespoonfuls  of  boiling  water  and 
3 tablespoonfuls  of  sugar;  put  over  the  fire  until 
smooth.  The  sugar  must  be  taken  from  the 
quantity  allowed  for  cake. — Mrs.  W.  M.  Magee. 

WALNUT  WAFERS. 

Two  eggs  beaten  very  light,  1 cup  brown  sugar, 
quarter  teaspoonful  baking  powder,  half  cup 
flour;  sprinkle  a pinch  of  salt  over  half  cup  of 
English  walnuts,  broken  in  small  pieces.  Mix  all 
together  and  drop  from  a teaspoon  on  a buttered 
tin  and  bake  in  slow  oven. — Flora  MacDonald. 

QUAKER  OATS  COOKIES. 

One  cup  sugar,  2 eggs,  2 teaspoonfuls  baking 
powder,  1 tablespoonful  melted  butter,  pinch  salt, 
vanilla,  23^  cups  Quaker  Oats.  Grease  pan  with 
butter  and  drop  on  pan  with  teaspoon,  leaving 
quite  a space  between  each  cooky. — Mrs.  H.  W. 
Robbins. 

SOFT  MOLASSES  COOKIES. 

Half  cup  sour  cream,  half  cup  sour  milk,  half 
cup  melted  shortening,  1 cup  molasses,  1 tea- 
spoonful soda,  salt,  cinnamon  and  ginger;  flour 
to  make  dough  just  to  drop  from  spoon.  One 
tablespoonful  dropped  on  pan,  leaving  space 
between. — Mrs.  H.  W.  Robbins. 


GELATINE 


MEMORANDUM 
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Main  Office:  20  Milk  Street  Penn  Mutual  Building 

Faneuil  Hall  Branch:  3 South  Market  Street 

— OFFICERS  — 

CHARLES  B.  JOPP,  President  C.  L.  BILLMAN,  Treasurer  GEORGE  H.  POOR,  Secretary 
ROBERT  G.  SHAW,  Jr.,  Assistant  Treasurer  FRANK  B.  LAWLER,  Assistant  Treasurer 


Checks  Cashed  and  Deposits  Received  at  Either  Office 
Interest  Paid  on  Deposits  $300  and  over 


For  the  Convenience  of  Market  Depositors  the  Faneuil  Hall  Branch 
opens  to  receive  Depositors  Saturday  Evening  from  7 to  1 1 P.  M. 


DEPOSITS  — 


Your  Account  is  Cordially  Invited 
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February  17,  1905 

CAPITAL 

$400,000.00 

SURPLUS 

$164,710.00 

DEPOSITS 

$1,795,937.33 

44 

44 

44 

44 

* 

February  17,  1907 

400,000.00 

268,173.00 

2,956,474.73 

44 

44 

& 

February  17,  1909 

400,000.00 

347,800.00 

7,421,700.65 

44 

44 

4 

February  17,  1911 

600,000.00 

498,600.00 

9,093,040.59 

44 

44 

* 

& 

February  17,  1913 

600,000.00 

672,940.00 

10,165,243.61 

44 

44 

44 
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KNOX  GELATINE  is  clear  and  sparkling 


CAKE  AND  COOKIES  — Continued 

SPONGE  CAKE. 

Four  eggs,  1 cup  sugar,  1 cup  flour,  1 teaspoon- 
ful vinegar,  a little  salt.  Beat  whites  to  stiff 
froth,  then  put  in  the  sugar,  beat  yolks  light,  then 
put  in  vinegar.  Put  all  together  and  add  flour 
the  last  thing.  Bake  40  minutes. — Cape  Cod. 

CHOCOLATE  CAKE. 

One  and  a half  cups  sugar,  scant  half  cup  but- 
ter, 1 egg,  yolk  of  another,  half  cup  sour  milk, 
small  teaspoonful  soda,  1^  squares  of  chocolate, 
dissolved  in  half  cup  hot  water,  1 teaspoonful 
vanilla,  2 even  cups  flour;  add  chocolate  last. 
Bake  in  moderate  oven. 

FROSTING. 

One  and  a half  cups  sugar,  boiled  with  third 
cup  hot  water  and  very  small  piece  butter  until 
it  hairs.  Beat  white  of  1 egg  stiff,  then  add  little 
cream  of  tartar  and  flavoring.  Beat  until  thick 
enough  to  spread. — Miss  Edith  E.  Parks. 

BUTTER  SPONGE  CAI£E. 

Half  cup  butter,  2 cups  sugar,  3 eggs,  1 cup 
milk,  1 teaspoonful  baking  powder,  3 cups  flour, 
salt;  flavor  to  taste.  Bake  in  sheets  and  frost 
with  white  or  chocolate  frosting;  also  good  for 
Washington  pies. — Mrs.  George  E.  Hall. 


MEMORANDUM 


COB  CAKE. 

One  cup  sugar,  half  cup  butter,  3 eggs,  1 cup 
flour  before  sifting,  almond  flavor. — Mrs. 
George  E.  Hall. 

SPICE  CAKE. 

One  cup  butter,  2 cups  brown  sugar,  1 cup 
molasses,  1 cup  milk,  1 teaspoonful  soda,  4 eggs, 
salt,  nutmeg,  cinnamon,  cloves  to  taste,  3 full 
cups  of  flour;  fruit  if  you  like.  Bake  in  loaves  or 
sheets. — Mrs.  George  E.  Hall. 
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The  Burglar 

— - — - — *■ — >■ — ■* — ■■ — — — — ■ — ■ — - — ■» — » — « — 1 — — — 

Safe-guard  your  valuables  with  a burglar- 
theft  insurance  policy,  which  covers  loss 
caused  by  burglars,  sneak-thieves,  larceny 
by  domestic  servants,  and  damages  to 
premises  and  contents. 

Money  to  the  extent  of  Fifty  Dollars  is 
covered,  also  Furniture,  Silverware,  Watches, 
Jewelry,  Precious  Stones,  Furs,  Laces,  Books, 

Rugs,  Brie  - a - Brae,  Ornaments,  Household 
Goods  and  personal  effects. 

CL  The  Assured  and  the  members  of  his  household, 
with  the  exception  of  servants  are  protected. 

CL  Full  Cash  Value  is  allowed  for  any  article 
stolen.  Six  months'  vacancy  is  allowed  with- 
out notice  or  additional  cost. 

Fidelity  and  Deposit  Company 

OF  MARYLAND 

DEWICK  & FLANDERS,  GENERAL  AGENTS 
15-17  Central  Street,  Boston,  Massachusetts 

□ =□ 
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A KNOX  GELATINE  Dessert  or  Salad  is  attractive  and  appetizing 


CAKE  AND  COOKIES  — Continued 

SHREDDED  WHEAT  BISCUIT  WITH 
STRAWBERRIES. 


MEMORANDUM 


Prepare  berries  as  for  ordinary  serving.  Warm 
biscuit  in  oven  before  using.  Cut  or  crush  ob- 
long cavity  in  top  of  biscuit  to  form  basket.  Fill 
the  cavity  with  berries  and  serve  with  cream  or 
milk.  Sweeten  to  taste.  Peaches,  blackberries, 
raspberries,  blueberries,  pineapple,  bananas  and 
other  fruit,  fresh  or  preserved,  can  be  served  with 
Shredded  Wheat  Biscuit  in  the  same  way. 


CHEAP  CAKE. 

One  and  a half  cups  sugar,  quarter  cup  butter,  1 
cup  cold  water,  2 eggs,  2^  cups  pastry  flour,  2 
teaspoon fuls  baking  powder.  Cream  butter  and 
sugar,  add  eggs  well  beaten.  Sift  flour  with  bak- 
ing powder  3 times,  add  alternately  with  water; 
pinch  of  salt  and  flavor.  Bake  1 hour  in  moder- 
ate oven. — A.  E.  Sims. 


BROWN  STONE  CAKE. 

Two  tablespoonfuls  cocoa,  half  teaspoonful 
soda,  quarter  cup  boiling  water;  mix  this  together 
and  cool.  One  egg,  1 cup  sugar,  half  cup  butter, 
1^  cups  flour,  1 teaspoonful  baking  powder,  half 
cup  milk,  1 teaspoonful  vanilla.  Put  two  mix- 
tures together  and  bake. — Alice  H.  Marrs. 

OATMEAL  WAFERS. 

Two  and  a half  cups  Quaker  Oats,  1 cup  sugar, 
2 eggs,  1 tablespoonful  butter,  2 t^aspoonfuls 
baking  powder,  1 teaspoonful  almond.  Add  the 
baking  powder  to  the  dry  oats,  cream  butter  and 
sugar,  then  add  eggs  unbeaten.  Drop  them  on 
the  pans  from  the  end  of  a teaspoon.  Wait  until 
they  are  cool  before  removing  from  the  pan. — 
Mrs.  I.  B.  Hersey. 

APPLE  FILLING. 

One  tart  apple  grated,  mix  with  1 cup  sugar  and 
white  of  one  egg  whipped  to  a froth. — Alice  H. 
Marrs. 
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KNOX  GELATINE  is  the  Standard  for  Purity 


CAKE  AND  COOKIES  — Continued 

BROWN  SUGAR  COOKIES. 

Half  cup  butter  or  drippings,  l}/2  cups  brown 
sugar,  1 egg,  2 tablespoonfuls  sour  milk,  half  tea- 
spoonful soda,  half  teaspoonful  nutmeg,  salt; 
flour  to  roll.  Add  1 teaspoonful  cream  of  tartar 
if  sweet  milk  is  used.  Cream  butter  and  sugar, 
add  egg,  milk  and  flour.  Roll  thin,  cut  out  and 
bake  in  hot  oven. — A.  E.  Sims. 


MEMORANDUM 


JELLY  ROLL. 

Two  eggs,  half  cup  sugar,  half  cup  flour,  1 tea- 
spoonful baking  powder,  salt  and  flavor.  Bake 
in  long  pan.  Spread  with  jelly  and  roll  while 
warm. — Mrs  George  E.  Hall. 


BOSTON  COOKIES. 

One  cup  sour  cream,  1 teaspoonful  soda,  2 eggs, 
1 cup  sugar,  half  cup  (scant)  of  molasses,  1 cup 
currants,  1 cup  (scant)  of  raisins,  1 teaspoonful 
each  of  cloves,  cinnamon  and  nutmeg,  2 cups 
flour.  Roll,  not  too  thin. — Hattie  F.  Wales. 


MONKEY  FACES. 

One  egg,  1 cup  sugar,  half  cup  sour  milk,  2 
dessertspoonfuls  melted  butter,  1 small  teaspoon- 
ful soda,  2 cups  pastry  flour.  Cream  egg  and 
sugar,  dissolve  soda  in  sour  milk,  add  to  creamed 
mixture,  then  add  melted  butter  and  flour,  flavor 
and  pinch  of  salt.  Drop  by  teaspoonfuls  on  pan 
and  press  3 raisins  on  each.  Bake  in  a quick 
oven. — Addie  Sims. 


VELVET  SPONGE  CAKE. 

Beat  2 eggs  with  beater  5 minutes  by  the  clock, 
1 cup  sugar,  beat  well,  1 cup  flour  with  1 teaspoon- 
ful baking  powder,  pinch  of  salt,  1 teaspoonful 
lemon  extract.  Last  of  all  add  half  cup  hot  milk. 
— Miss  Edith  E.  Parks. 
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Ask  your  grocer  for  KNOX  GELATINE  — take  no  other 


CAKE  AND  COOKIES  — Continued 

ALMOND  CAKE. 

One  cup  butter,  2 cups  sugar,  half  teaspoonful 
almond  extract,  1 cup  milk,  2 cups  flour,  1 cup 
cornstarch,  2 teaspoonfuls  baking  powder,  4 
whites  of  eggs.  Cream  butter  and  sugar;  sift 
flour  with  baking  powder  and  cornstarch  several 
times  and  add  alternately  with  the  milk.  Beat 
whites  stiff  and  add  to  batter;  beat  vigorously. 
Makes  a very  large  round  cake  — nice  for  a birth- 
day cake. — A.  E.  Sims. 

OATMEAL  MACAROONS. 

Two  and  a half  cups  rolled  oats,  2 teaspoonfuls 
baking  powder,  2 eggs,  1 tablespoonful  butter,  1 
cup  sugar,  1 teaspoonful  vanilla.  Mix  all  to- 
gether; drop  in  teaspoonfuls  on  buttered  tins. 
Bake  in  moderate  oven. — Mrs.  M.  M.  Garfield. 

ORANGE  JUMBLES. 

One  cup  sugar,  third  cup  butter,  1 egg,  1 tea- 
spoonful orange  extract,  third  cup  milk,  3 cups 
flour,  2 level  teaspoonfuls  baking  powder,  pinch 
salt.  Beat  well  together;  roll  out  and  sprinkle 
with  sugar.  Bake  in  moderate  oven. — A.  E. 
Sims. 

SPONGE  GINGERBREAD. 

One  cup  molasses,  half  cup  sugar,  butter  size 
of  a nut,  1 teaspoonful  ginger,  large  teaspoonful 
soda,  salt,  2 cups  of  flour,  1 cup  boiling  water, 
added  last.  The  mixture  will  be  very  thin. — 
Mrs.  M.  M.  Garfield. 

BRIDGET  CAKE. 

Two  eggs,  1 cup  sugar,  half  cup  sweet  cream,  1 
teaspoonful  baking  powder,  salt,  nutmeg, 
cups  flour.  Bake  in  long  pan. — Mrs.  George 
E.  Hall. 

HOT  MILK  CAKE. 

Beat  2 eggs  hard;  beat  in  1 cup  sugar;  then  beat 
in  1 rounding  cup  of  flour  with  1 rounding  tea- 
spoonful baking  powder  sifted  in.  Lastly,  add 
half  cup  hot  milk  in  which  1 teaspoonfiil  butter 
has  been  melted;  flavor.  Beat  mixture  hard. — 
Alice  H.  Marrs. 


MEMORANDUM 
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KNOX  GELATINE  improves  soups  and  gravies 


CAKE  AND  COOKIES  — Continued 

FRUIT  CAKE. 

Fifteen  eggs  beaten  separately,  1 pound  dark 
brown  sugar,  three-quarters  pound  butter,  1 
pound  browned  flour,  1 cup  molasses,  1 cup 
brandy,  2 cups  strawberries  (preserved),  3 cups 
raisins,  3 cups  currants,  half  cup  citron,  half  cup 
orange  peel,  half  cup  lemon  peel  (candied),  1 
dessertspoonful  soda,  1 dessertspoonful  mace,  cin- 
namon, allspice  and  nutmeg,  each.  Steam  3 
hours  and  bake  one. — Mrs.  W.  M.  Magee. 

PORK  CAKE. 

Three-quarters  pound  fat  salt  pork  chopped  fine, 
\]/2  pints  boiling  water  poured  over  it.  When 
cool  add  2 coffee  cups  molasses,  4 coffee  cups 
brown  sugar,  2 eggs,  2 full  teaspoonfuls  soda, 
2 teaspoonfuls  ground  cloves,  4 teaspoonfuls 
cinnamon,  2 nutmegs  (grated),  2 pounds  seeded 
raisins  (chopped),  1 pound  currants,  half  pound 
citron,  1 teaspoonful  extract  lemon,  1 teaspoon- 
ful extract  vanilla,  7 large  cups  of  flour,  stirred 
in  before  the  fruit  is  added.  This  quantity  will 
make  4 large  loaves.  Bake  in  a slow  oven. — 
Mrs.  George  E.  Hall. 

HARRISON  CAKE. 

Three  eggs,  2 cups  sugar,  1 cup  molasses,  1 cup 
milk,  1 cup  butter,  5 cups  flour,  2 pounds  raisins, 
1 teaspoonful  soda;  spice  to  taste. — Mrs.  W.  M. 
Magee. 

CREAM  FILLING. 

Two  tablespoonfuls  cornstarch,  1 egg,  1 cup 
sugar,  half  pint  milk,  1 teaspoonful  butter.  Boil 
until  it  thickens,  stirring  constantly.  Flavor 
with  vanilla. — Alice  H.  Marrs. 

ALMOND  CAKE. 

One  cup  sugar,  half  cup  butter  (cream),  whites 
of  5 eggs  beaten  stiff,  half  cup  milk,  1 teaspoonful 
cream  of  tartar,  half  teaspoonful  soda,  1%  cups 
flour  (pastry),  almond  flavor.  Blanch  quarter 
pound  shelled  almonds,  cut  up  and  place  over  top 
of  cake;  sprinkle  with  sugar  and  bake  in  quick 
oven. — Mrs.  A.  F.  Campbell. 
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Send  for  free  sample  of  KNOX  GELATINE 


CAKE  AND  COOKIES  — Continued 

BROWN  SUGAR  WAFERS. 

One  and  a half  cups  brown  sugar,  1 cup  butter, 
lard  or  beef  drippings,  half  cup  milk,  1 teaspoon- 
ful soda,  33^  cups  pastry  flour,  1 teaspoonful 
lemon,  1 teaspoonful  ginger,  1 teaspoonful  cinna- 
mon. Spread  as  thin  as  possible  with  a knife 
nnd  bake  in  quick  oven.  Cut  in  squares  as  soon 
ns  taken  from  oven. — Mrs.  A.  F.  Campbell. 

CAKE  WITHOUT  A NAME. 

One  cup  butter,  2 cups  sugar,  4 well-beaten 
eggs,  nearly  two-thirds  cup  milk,  half  teaspoon- 
ful soda  and  the  same  of  cream  of  tartar,  3 cups 
(even)  of  flour;  flavor  with  lemon  and  vanilla. 
Makes  2 loaves. — Mrs.  George  E.  Hall. 

GINGER  CAKES. 

The  following  mixture  may  be  baked  in  a loaf 
like  any  gingerbread,  but  is  better  cooked  in  old- 
fashioned  iron  gem  pans,  which  are  heated  and 
greased  with  lard,  the  same  as  when  used  for  gems. 

Mix  in  order  given:  One  tablespoonful  lard, 
half  cup  sugar,  half  cup  molasses  (Porto  Rico), 
half  cup  sour  milk  into  which  mix  half  teaspoon - 
ful  baking  soda,  13^  cups  flour  into  which  has 
been  sifted  a saltspoonful  salt,  1 teaspoonful 
ginger,  1 teaspoonful  cinnamon  and  half  teaspoon- 
ful ground  cloves.  Mix  well  then  add  1 egg. 
Bake  in  moderately  hot  oven.  All  measure- 
ments are  level. — E.  M.  Watson. 

FIG  FILLING  FOR  CAKE. 

Boil  in  double  boiler  6 chopped  figs,  half  cup 
sugar,  half  cup  cold  water  until  thick.  Add 
chopped  walnuts  as  liked,  and  spread. — Mrs. 
N.  D.  Keith. 

CHOCOLATE  DAINTIES. 

Whites  of  2 eggs  beaten  stiff,  1 cup  powdered 
sugar,  2 teaspoonfuls  cocoa,  half  cup  walnut 
meats  chopped,  half  cup  flour,  1 teaspoonful 
vanilla.  Bake  in  moderate  oven  on  a larded  tin; 
drop  from  a teaspoon.  Makes  2 dozen.  As  they 
spread  when  heated  do  not  put  too  near  each 
other. — Mrs.  N.  D.  Keith. 
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Send  for  the  KNOX  GELATINE  recipe  book 


CAKE  AND  COOKIES  — Continued 

GINGER  SNAPS. 

One  teaspoon  ful  saleratus  in  1 cup  molasses  to 
foam,  1 level  tablespoonful  shortening,  1 level 
teaspoonful  ginger,  half  teaspoonful  cinnamon, 
pinch  of  salt;  flour  to  roll. — -Alice  H.  Marrs. 

DELICIOUS  SPICE  CAKES. 

Two-thirds  cup  sugar,  half  cup  molasses,  half 
cup  sour  milk,  1 level  teaspoonful  soda,  half  cup 
butter  and  drippings  mixed,  1 egg,  cups  flour, 
quarter  teaspoonful  cloves,  ginger,  cinnamon, 
nutmeg.  Cream  butter,  sugar,  spices  well;  add 
egg,  molasses  and  sour  milk  in  which  the  soda  has 
been  dissolved.  Add  flour  and  bake  in  gem  pans. 
Can  add  raisins;  sometimes  I frost  them.  Makes 
14. — Addie  Sims. 

APPLE  SAUCE  CAKE. 

Half  cup  butter  or  nice  shortening,  1 cup  sugar, 
1 teaspoonful  cinnamon,  half  teaspoonful  cloves, 
little  nutmeg,  1 cup  raisins  (not  chopped  fine). 
Dissolve  1 teaspoonful  soda  in  a little  warm  water, 
and  stir  into  a cupful  of  unsweetened  apple  sauce 
until  it  foams  over,  then  add  to  the  other  in- 
gredients; beat  well  together  and  add  1 % cups 
of  flour,  salt;  beat  again.  Bake  about  4 5 min- 
utes in  a slow  oven.  This  is  a rich,  moist  cake  — 
requires  no  eggs,  milk  or  water. — Mrs.  George 
E.  Hall. 

CRY  BABIES. 

One  cup  each  sugar,  molasses  and  milk,  5 
cups  flour,  1 egg,  1 teaspoonful  each  cloves  and 
cinnamon,  2 teaspoonfuls  soda,  pinch  of  salt. 
Bake  as  small  drop  cakes. — Alice  H.  Marrs. 

CRACKER  TARTS. 

Split  common  crackers  in  halves  and  soak  in 
cold  milk  20  minutes.  Put  them  singly,  with- 
out draining,  into  buttered  pan  with  a piece  of 
butter  on  each  about  one  inch  long  and  one-half 
inch  thick.  Bake  in  very  hot  oven  half  an  hour. 
Serve  hot,  putting  two  together  with  a heaping 
teaspoonful  of  jelly  between. — Mrs.  P.  H. 
Robinson. 
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USE  KNOX  GELATINE  if  you  would  be  sure  of  results 


CAKE  AND  COOKIES  — Continued 

LEMON  SNAPS. 

One  large  cup  sugar,  half  cup  butter,  2 eggs,  2 
tablespoonfuls  hot  water,  half  teaspoonfui  soda; 
flavor  with  lemon.  Flour  to  roll  thin.  Bake 
in  a quick  oven. — -Mrs.  A.  M.  Foster. 


MEMORANDUM 


FILLED  COOKIES. 

One  cup  sugar,  half  cup  butter,  half  cup  milk, 
1 egg,  1 heaping  teaspoonful  of  baking  powder, 
vanilla,  3 cups  flour. — Mrs.  A.  M.  Foster. 


FILLING  FOR  COOKIES. 

One  cup  chopped  raisins,  half  cup  sugar,  half 
cup  water,  2 tablespoonfuls  flour,  a little  lemon 
juice.  Cook  until  it  thickens. 

ICE  CREAM  CAKE. 

One  cup  sugar  and  half  cup  butter;  cream  to- 
gether; half  cup  milk,  2 small  cups  of  flour,  2 tea- 
spoonfuls baking  powder;  sift  together.  Add  the 
whites  of  2 eggs.  Alternate  first  flour  and  then 
milk,  and  mix. — Mrs.  A.  M.  Foster. 


SPONGE  CAKE. 

One  cup  sugar,  1 cup  flour,  1 large  teaspoonful 
baking  powder,  half  cup  cold  water  (scant),  2 
eggs,  pinch  of  salt,  flavoring.  Beat  egg  yolks  and 
add  a little  water.  Then  stir  in  the  sugar.  Sift 
together  flour,  baking  powder  and  salt.  Add 
this  alternating  with  the  cold  water.  Beat 
whites  of  eggs  very  stiff  and  add  at  the  last  with 
the  flavoring. — H.  Gilbert. 


SUGAR  COOKIES. 

Half  cup  butter,  half  cup  sour  cream,  half  tea- 
spoon soda,  1 cup  sugar,  1 egg,  salt.  Flavor  to 
taste;  flour  to  mix,  not  too  stiff.  Don’t  roll  too 
thin. — Mrs.  George  E.  Hall. 
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KNOX  GELATINE  comes  in  two  packages — PLAIN  and  ACIDULATED 


CHAFING  DISH 


MEMORANDUM 


SHRIMP  WIGGLE. 

Two  cans  dry  shrimp,  broken  fine,  1 cup  boiled 
rice,  1 cup  tomato  juice,  1 cup  cream,  salt,  pepper 
and  a little  onion  juice,  butter  size  of  a walnut. 
Heat  all  to  boiling  point  and  add  salt  last. — Miss 
Julia  P.  Glazier. 

FOR  CHAFING  DISH. 

One  can  tomatoes,  1 teaspoonful  salt,  tea- 
spoonfuls mustard,  1 tablespoonful  flour,  moist- 
ened with  cold  water.  Put  above  with  hot 
tomatoes  and  cook  till  thick,  adding  3 eggs  beaten 
till  light.  Serve  on  crackers. — Mrs.  N.  D. 
Keith. 

RINK  TUM  DIDDIE. 

Put  2 tablespoonfuls  butter,  2 tablespoon fuls 
flour,  when  bubbling  add  1 pint  tomatoes  and 
good  pinch  soda,  salt,  2 cups  cheese  cut  thin,  1 
cup  milk,  1 tablespoonful  Worcestershire  or  half 
teaspoonful  capsicum.  When  all  cooked  to- 
gether, add  2 well-beaten  eggs.  Serve  on  toast 
or  crackers. — Addie  Sims. 

WELSH  RAREBIT. 

One  pound  cheese  cut  in  fine  pieces,  1 tea- 
spoonful mustard,  1 teaspoonful  olive  oil,  1 tea- 
spoonful Worcestershire  sauce,  a little  black 
pepper,  salt  to  taste,  20  drops  tabasco  sauce. 
These  to  be  mixed  in  cup  with  yolks  of  2 eggs. 
Melt  cheese  in  chafing  dish  with  2 butter  balls, 
then  add  half  cup  P.  B.  Ale  or  milk  gradually. 
When  this  is  done  add  mixture  of  eggs,  mustard, 
etc.  Serve  on  hot  toast. — Mrs.  H.  W.  Robbins. 

CHICKEN  A LA  CREOLE. 

Two  tablespoonfuls  butter,  1 tablespoonful 
flour  (large),  1 teaspoonful  grated  onion,  1 cup 
tomato  juice,  1 Steero  cube  dissolved  in  1 cup  hot 
water,  1 cup  chicken  cut  in  small  pieces,  1 tea- 
spoonful parsley,  salt  and  pepper  to  taste. 
Shrimp  or  lobster  can  be  substituted  for  chicken. 
— Harrie  Gilbert. 
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KNOX  GELATINE  is  guaranteed  to  please  or  money  back 


CHAFING  DISH  — Continued 

TOMATO  RAREBIT. 

One-half  pound  cheese,  tablespoonful  butter, 
can  Campbell’s  Tomato  Soup,  1 egg.  Cut  the 
cheese  into  small  pieces  and  put  in  chafing  dish 
with  butter.  When  thoroughly  melted,  stir  in 
the  soup,  and  then  add  the  egg  well  beaten. 
Serve  on  crackers. — Marjorie  L.  Spalding. 

SARDINES  IN  HOLLAND  AISE  SAUCE. 

Lay  contents  of  box  of  sardines  in  blazer  of 
chafing  dish.  When  brown  remove  and  arrange 
on  strips  of  toast.  Melt  2 tablespoonfuls  butter, 
add  half  tablespoonful  chutney,  quarter  teaspoon - 
ful  salt,  eighth  teaspoonful  paprika,  the  yolks  of 
2 eggs,  half  tablespoonful  lemon  juice.  Stir  con- 
stantly until  sauce  begins  to  thicken,  then  add  2 
tablespoonfuls  butter  and  quarter  cup  boiling 
water.  Pour  over  sardines. — S.  R.  Miles. 

CHILI  VERDI. 

Six  large  green  peppers,  cut  fine.  Fry  in 
butter  until  soft.  Just  before  serving  add  6 
beaten  eggs,  a little  salt;  stir  thoroughly.  Serve 
on  toast. — S.  R.  Miles. 

SCOTCH  WOODCOCK. 

Half  cup  butter,  2 cups  milk,  salt  and  pepper,  1 
can  asparagus  tips,  2 tablespoonfuls  flour  or  corn- 
starch. Heat  the  asparagus  and  add  to  white 
sauce  after  it  has  thickened.  Allow  1 hard- 
boiled  egg  to  each  person.  Cut  them  in  halves 
and  drop  in  last  thing. — A.  Blanche  Healey. 

BEAN  RAREBIT. 

Pure&  1 cup  beans  (heat  and  strain  through 
sieve),  1 cup  cheese,  1 tablespoonful  butter,  1 
cup  milk,  dash  paprika,  1 tablespoonful  mustard, 
1 teaspoonful  salt.  Melt  cheese  and  butter  to 
cream,  add  seasoning,  milk,  beans,  1 egg  slightly 
beaten  and  add  last.  Heat  and  stir  till  well 
blended.  Serve  on  crackers. — Mrs.  N.  D. 
Keith. 
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THE  KNOX  ACIDULATED  packages  contain  flavoring  and  coloring 


PICKLES  AND  PRESERVES 


MUSTARD  CHOWCHOW. 

Two  quarts  green  tomatoes,  1 quart  onions,  6 
red  peppers,  1 head  cauliflower.  Cut  and  scald 
cauliflower  3 minutes.  Cut  all  other  ingredients, 
and  over  all  pour  4 quarts  water  and  1 pint  salt. 
Let  stand  over  night.  In  the  morning  drain  off 
brine  and  boil  mixture  until  tender,  then  drain. 
Mix  1 cup  sifted  flour,  6 tablespoonfuls  of  mus- 
tard, 1 tablespoon  ful  turmeric  with  cold  vinegar  to 
make  a smooth  paste  and  add  1 cup  sugar,  2 
quarts  hot  vinegar.  Boil  this  mixture  until 
thick  and  smooth,  stirring  all  the  time.  Now  add 
the  vegetables  and  cook  until  well  heated,  then 
bottle. — A.  E.  Sims. 

CHUTNEY  SAUCE. 

Twelve  green  tomatoes,  12  apples,  6 green 
peppers,  4 small  onions,  1 cup  raisins.  Chop  all 
with  coarse  part  of  food  chopper.  One  quart 
vinegar,  2 tablespoonfuls  mustard  seed,  2 table- 
spoonfuls salt,  1 tablespoonful  powdered  sugar,  2 
cups  brown  sugar,  1 dessertspoonfid  each  of 
cinnamon  and  ginger.  Put  vinegar,  sugar  and 
spices  on  to  boil,  then  add  chopped  mixture 
(apples  should  be  chopped  separate),  and  sim- 
mer 1 hour.  Now  add  apples  and  cook  until 
apples  are  done. — A.  E.  Sims. 

CARROT  CONSERVE. 

Wash  and  scrape  6 carrots.  Put  through  a 
meat  chopper  and  make  as  small  as  peas.  Boil  in 
salted  water  until  tender.  Drain  and  to  each 
pint  add  2 cups  light  brown  sugar,  the  grated 
rind  and  juice  of  2 lemons.  Cook  slowly  until 
clear. — Mrs.  M.  M.  Garfield. 

RHUBARB  AND  FIG  JAM. 

Five  pounds  rhubarb,  2 pounds  figs,  4 pounds 
sugar,  2 lemons.  Cut  rhubarb  and  put  into 
kettle  with  sugar  the  night  before.  Chop  figs 
and  lemons  and  put  with  rhubarb.  Boil  slowly  3 
hours;  stir  often.  Put  into  jars  and  seal. — Mrs. 
J.  G.  Lufkin. 
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Simply  add  water  and  sugar  to  the  KNOX  ACIDULATED  package 


PICKLES  AND  PRESERVES  — Continued 

SPICED  TOMATO. 

Seven  pounds  tomatoes,  3 pounds  sugar,  1 
pint  vinegar,  1 ounce  cinnamon,  half  ounce  whole 
cloves.  Boil  3 hours.  Will  keep  without  seal- 
ing.— Mrs.  Alice  H.  Marrs. 

GRAPE  CONSERVE. 

Six  pounds  Concord  grapes,  6 cups  sugar,  3 
oranges,  skin  and  all,  juice  of  1 lemon.  Squeeze 
pulp  from  grapes;  stew  till  seeds  can  be  strained. 
Add  half  pint  water  to  pulp  before  placing  on 
stove;  add  to  skins  and  othei  ingredients.  Cook 
1 hour.  Add  1 pound  walnuts  put  through 
chopper  and  cook  10  minutes.  Bottle  while  hot. 
Fine  with  meats. — Mrs.  N.  D.  Keith. 

PEPPER  RELISH. 

Twelve  large  green  sweet  peppers,  12  large  red 
sweet  peppers,  12  onions.  Take  seeds  out  of 
peppers  and  chop  fine  with  onions;  pour  boiling 
water  over  these  and  let  stand  ten  minutes.  Put 
3 pints  vinegar,  2 cups  sugar,  4 tablespoonfuls 
salt  on  stove  and  boil  for  ten  minutes.  Drain 
water  off  peppers  and  onions,  put  into  vinegar. 
Boil  15  minutes. — Mrs.  E.  H.  Tougas. 

SWEET  PICKLE  PEARS. 

Eight  pounds  fruit,  4 pounds  bi;own  sugar,  1 
quart  vinegar,  1 cup  spices,  whole  mixed  (stick 
cinnamon,  cassia  buds,  allspice,  cloves,  less  of 
latter  than  former).  Tie  spices  in  bags  and  boil 
with  vinegar  and  sugar.  Skim  well.  Add  fruit; 
cook  soft.  Skim  out  fruit  and  boil  syrup  5 min- 
utes longer;  pour  on  fruit.  Keeps  without  being 
air  tight. — Mrs.  J.  G.  Lufkin. 

1 -2-3-4  MARMALADE. 

Carefully  peel  1 pineapple  and  put  through  the 
chopper.  Weigh  the  fruit  and  add  three-quar- 
ters its  weight  in  sugar  with  1 cup  water.  Bring 
slowly  to  a boil  and  simmer  about  20  minutes  or 
until  of  consistency  of  marmalade. — Alice  H. 
Marrs. 
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For  Dainty  Delicious  Desserts  use  KNOX  GELATINE 


PICKLES  AND  PRESERVES  — Continued 

ELDERBERRY  AND  APPLE  JELLY. 

Two  cups  apple  juice,  1 cup  elderberry  juice, 
2 cups  sugar.  Boil  19  minutes. — Mrs.  J.  G. 
Lufkin. 

SWEET  CHOPPED  PICKLE. 

One  peck  green  tomatoes,  1 dozen  large  onions; 
chop  fine.  Cover  with  1 cup  salt  and  stand  over 
night;  drain.  Boil  15  minutes  in  2 quarts  water 
and  1 cup  vinegar;  drain.  Take  2 quarts  vinegar 
and  2 pounds  sugar,  2 tablespoonfuls  white  mus- 
tard seed,  2 tablespoonfuls  celery  seed,  2 table- 
spoonfuls allspice,  1 tablespoonful  cinnamon,  1 
tablespoonful  cloves.  Boil  and  pour  on  while 
hot. — Mrs.  J.  G.  Lufkin. 

APPLE  JELLY. 

Use  crab  apples  or  any  good  tart  apples.  Cut 
in  pieces,  using  skins,  cores  and  seeds.  Almost 
cover  with  water  and  boil  until  soft;  drain  in  jelly 
bag  over  night.  Boil  juice  and  sugar,  equal 
parts,  until  it  jellies,  about  20  minutes.  Vary 
flavor  by  pouring  on  a rose  geranium  leaf  or  boil- 
ing a small  spray  of  mint  in  syrup  or  use  1 cup 
barberry  juice  with  cups  apple  juice. — Mrs. 
J.  G.  Lufkin. 

CRANBERRY  CONSERVE. 

Three  and  a half  pounds  cranberries,  3 pounds 
sugar,  1 pound  raisins,  4 oranges  (the  pulp  only). 
Cook  together  15  minutes.  One  pound  of  broken 
nut  meats  to  be  added  after  first  15  minutes  and 
the  whole  cooked  5 minutes  more. — Mrs.  E.  R. 
Miles. 

PICCALILLI. 

Slice  1 peck  green  tomatoes  and  sprinkle  with 
handful  of  salt.  Let  stand  over  night.  In 
morning,  drain.  Chop  tomatoes,  1 small  head 
cabbage,  10  onions,  6 red  peppers  (seeds  re- 
moved). Cover  with  2 quarts  vinegar,  2 pounds 
sugar,  1 tablespoonful  turmeric,  1 package  whole 
mixed  spice  (tied  in  a cloth),  4 carrots  cut  in 
cubes.  Stew  until  soft.  Squeeze  spice  bag  and 
throw  away. — Addie  Sims. 
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Pink  Coloring  for  fancy  desserts  in  each  package  of  KNOX  GELATINE 


PICKLES  AND  PRESERVES  — Continued 

PLUM  COMPOTE. 

Three  pounds  plums,  1 pound  raisins,  half 
pound  English  walnuts,  2 oranges,  3 pounds 
sugar.  Boil  until  thick. — Mrs.  J.  G.  Lufkin. 

CHILI  SAUCE. 

Twelve  large  ripe  tomatoes,  3 medium  green 
peppers,  4 large  onions,  8 tablespoonfuls  sugar,  2 
tablespoonfuls  salt,  2 cups  vinegar.  Peel  and 
chop  tomatoes  fine;  chop  peppers  and  onions  fine 
and  add  sugar,  salt,  etc.  Boil  two  hours;  put 
nto  glass  jars  while  hot. — Mrs.  B.  Pratt. 

GRAPEFRUIT  MARMALADE. 

Remove  the  pulp  carefully  from  6 grapefruit. 
Put  the  whole  of  3 oranges  and  3 lemons  through 
the  meat  chopper  — minus  the  seeds ; add  to  the 
grapefruit  and  cover  with  3 times  the  amount  of 
water  and  let  it  stand  for  24  hours.  Boil  one 
hour  and  let  it  stand  again  for  24  hours.  For 
every  cup  of  fruit  add  1 cup  of  sugar  and  boil  until 
it  jellies. — Mrs.  W.  M.  Magee. 

ARISTOCRATIC  PICKLE. 

Twelve  cucumbers,  4 onions,  1 quart  vinegar, 
half  cup  of  celery  seed,  three-quarters  cup  of  olive 
oil,  half  cup  white  mustard  seed,  half  cup  black 
mustard  seed,  1 cup  salt.  Slice  thinly  the  cucum- 
bers and  onions,  put  in  a bowl  in  layers,  sprink- 
ling each  layer  with  salt  and  let  stand  over  night. 
Drain,  add  mustard  and  celery  seed  and  the  vine- 
gar. Mix  well  and  put  in  jars  at  once,  pouring  a 
generous  tablespoonful  of  oil  on  the  pickles. — 
High  School  of  Practical  Arts. 

SWEET  PICKLES. 

One  bushel  green  tomatoes  {sliced).  Sprinkle 
over  them  3 cups  salt  and  let  stand  over  night. 
In  morning  drain  off  the  water  and  add  30  me- 
dium-sized onions  {sliced),  also  12  medium-sized 
green  peppers  {sliced),  10  pounds  brown  sugar,  1 
pound  mustard  seed,  3 even  tablespoonfuls  each 
of  ground  allspice,  cloves,  cinnamon,  ginger, 
mustard,  2 gallons  vinegar  and  1 pint  water. 
Cook  slowly  all  day. — Hattie  F.  Wales. 
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Try  KNOX  ACIDULATED  GELATINE  with  the  lemon  flavor  enclosed 


CANDY 


MEMORANDUM 


DIVINITY  FUDGE. 

Cook  together  3 cups  sugar,  half  cup  Karo 
syrup,  two-thirds  cup  hot  water,  till  it  forms  a 
soft  ball  in  cold  water.  Beat  stiff,  whites  2 eggs — 
pour  boiling  syrup  on  these,  a spoonful  at  a time; 
vanilla  to  taste.  When  stiff  add  1 cup  chopped 
nuts.  Place  a teaspoonful  at  a time  on  buttered 
paper.  Add  candied  cherries  too  if  iiked. — Mrs. 
N.  D.  Keith. 


PANOCHE. 

Melt  1 tablespoonful  butter  in  sauce  pan,  add  1 
cup  heavy  cream,  3 cups  brown  sugar.  Boil 
until  thick,  remove  from  fire  and  beat  until 
creamy,  then  add  a little  vanilla  and  1 pound 
walnut  meats  broken  fine. — N.  E.  Robinson. 

WALNUT  CANDY. 

Four  cups  light  brown  sugar,  small  piece  but- 
ter, 1 cup  milk.  Cook  all  together  until  it  has 
consistency  of  cream  when  tried  in  water.  Add 
1 pound  walnuts  chopped  fine,  1 tablespoonful 
vanilla.  Let  it  boil  up  once,  take  from  stove  and 
beat  until  it  thickens. — Miss  Edith  E.  Parks. 

CHOCOLATE  PEPPERMINTS. 

Boil  2 cups  sugar,  half  cup  water,  2 squares 
chocolate  till  it  strings,  then  take  off  stove  and 
add  7 drops  oil  of  peppermint;  stir  same  as  for 
fudge  till  thick  enough  to  drop.  Drop  with  tea- 
spoon on  buttered  paper. — Mrs.  Alice  H.  Marrs. 

PRALINE  CANDY. 

One  cup  white  sugar,  1 cup  brown  sugar,  1 cup 
maple  syrup,  1 cup  milk  or  cream,  butter  size  of 
an  egg,  half  pound  English  walnuts.  Cook  until 
it  forms  a soft  ball  in  water,  take  it  off  and  beat 
until  creamy.  Pour  in  nuts  and  put  in  buttered 
pan  to  cool. — Alice  H.  Marrs. 
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KNOX  GELATINE  makes  dainty  desserts  for  dainty  people 


CANDY  — Continued 

TOFFEE. 

Half  cup  maple  syrup,  2 cups  brown  sugar,  but- 
ter size  of  large  egg.  Boil  without  stirring  until 
brittle  in  water;  flavor. — Mrs.  Alice  H.  Marrs. 


MEMORANDUM 


HONEY  PUFFS. 

Boil  3 cups  sugar,  1 cup  cream;  when  it  will 
almost  thread  add  quarter  cup  honey.  When  it 
reaches  the  soft-ball  stage  take  from  fire  and  beat 
the  stiffly-beaten  white  of  1 egg  into  it,  salt;  beat  1 
moment  and  add  half  cup  each  of  chopped  nuts 
and  candied  pineapple.  Beat  until  firm  and 
creamy,  shape  into  balls  between  thumb  and 
forefinger  with  wet  napkin;  press  a half  walnut  on 
side  of  each  ball. — Miss  Julie  P.  Glazier. 


FUDGE. 

Two  squares  chocolate,  2 cups  sugar,  milk 
enough  to  just  dissolve  the  sugar,  small  piece 
butter;  boil  until  it  forms  a soft  ball  in  cold  water. 
Take  from  fire  and  add  a little  vanilla;  beat  until 
creamy.  Put  into  a buttered  pan  and  cut  in 
squares. 

POPCORN  FUDGE. 

Put  a quantity  of  popped  corn  through  a 
grinder.  Boil  together  2 cups  sugar,  half  cup 
corn  syrup,  half  cup  water,  little  salt  until  a little 
past  the  soft-ball  stage.  Remove  from  the  fire 
and  pour  upon  the  stiffly-beaten  whites  of  2 eggs. 
Beat  until  smooth,  into  this  put  23^  cups  ground 
corn.  Pour  into  buttered  pan;  mark  in  squares. 

MAPLE  MARSHMALLOW  FUDGE. 

Boil  2 cups  maple  syrup,  three-quarters  cup 
milk,  butter  size  of  egg  until  it  forms  a soft  ball. 
Beat  until  creamy  and  pour  into  buttered  pan, 
containing  cut  up  marshmallows. — Miss  Julie 
P.  Glazier. 
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KNOX  ACIDULATED  GELATINE  saves  the  cost,  time  and  bother  of  squeezing  lemons 


MISCELLANEOUS 


MINCE  MEAT. 

Three  cups  chopped  beef,  8 cups  chopped 
apple,  1 pound  raisins,  1 pound  currants,  half 
pound  citron,  2 lemons,  juice,  half  cup  butter  or 

1 cup  suet,  1 cup  molasses,  4 cups  sugar,  1 pint 
boiled  cider,  1 tablespoonful  salt,  2 tablespoon- 
fuls cinnamon,  2 tablespoonfuls  nutmeg,  2 table- 
spoonfuls cloves,  2 tablespoonfuls  allspice,  scant. 
Wet  with  liquor  meat  was  cooked  in,  add  strong 
coffee.  Cook  on  back  of  stove  all  day.  Place 
in  jars  or  crock  and  cover  top  with  a little  brandy. 
— A.  E.  Sims. 

SHREDDED  WHEAT  BISCUIT  FOR 
BREAKFAST. 

Warm  the  biscuit  in  the  oven  to  restore  crisp- 
ness — don’t  burn  — pour  hot  milk  over  it,  dip- 
ping the  milk  over  it  until  the  shreds  are  swollen; 
then  pour  a little  cream  over  the  top  of  the  bis- 
cuit. Or  serve  with  cold  milk  or  cream,  accord- 
ing to  individual  taste. 

TURKEY  DRESSING. 

Soak  2 loaves  of  stale  bread.  Meanwhile  chop 

2 onions  and  cook  in  butter.  Squeeze  bread  into 
bowl  and  add  cooked  onions  and  butter,  1 pound 
raw  sausage  meat,  removed  from  skins,  1 tea- 
spoonful turkey  seasoning,  salt  and  pepper.  Add 
2 well-beaten  eggs  and  blend  all  well  together. 

Drained  loaf  of  bread,  2 large  cooked  sweet 
potatoes,  1 large  onion  browned,  1 pint  oysters,  1 
teacup  cracker  meal.  Mix  all  well  together  and 
season  with  sage,  salt  and  pepper. 

Cut  3 slices  bacon  in  dice,  cook  slowly  with  2 
chopped  onions;  meanwhile  soak  2 loaves  stale 
bread.  Squeeze  dry,  put  in  bowl  with  2 or  3 
well-beaten  eggs,  three-quarters  pound  white 
sausage;  remove  skins  by  making  a slit  down  the 
length  of  sausage  and  turn  back  skin  and  inside 
will  drop  out.  Add  1 dessertspoonful  poultry 
seasoning  or  more,  to  suit  taste;  add  bacon,  fat, 
onion,  salt  and  pepper.  Blend  well  together. 
Sometimes  I add  half  pound  chestnuts. — T. 
Sims. 


MEMORANDUM 
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See  that  the  name  K-N-O-X  is  on  each  package  of  gelatine  you  buy 


MISCELLANEOUS  — Continued 

TOMATO  COCKTAIL. 

Peel  and  chill  half  dozen  small  tomatoes,  cut 
in  cubes;  place  some  chopped  lettuce  in  cocktail 
glasses  with  tomato  on  top.  Pour  over  all  sauce 
made  as  follows:  Rub  bowl  with  slice  of  onion 
and  add  2 tablespoonfuls  tomato  catsup,  1 table- 
spoonful mushroom  catsup,  1 tablespoonful 
lemon  juice,  quarter  teaspoonful  Worcestershire 
sauce  and  2 or  3 drops  tabasco  sauce  or  quarter 
teaspoonful  paprika.  Mix  well. — T.  Sims. 

LOTION  FOR  THE  HANDS. 

Quarter  ounce  gum  tragacanth,  1 ounce  each 
glycerine,  witch  hazel  and  alcohol,  half  pint  water. 
Use  any  desired  perfume. — Miss  Edith  E. 
Parks. 

STRAWBERRY  COCKTAIL. 

Mash  1 quart  berries,  add  the  juice  1 lemon,  1 
orange,  1 cup  sugar,  4 cups  water.  Stand  for  2 
hours,  strain  and  put  on  ice  till  very  cold.  Serve 
in  tall  glasses  with  3 berries  sliced  in  each  glass  — 
a little  shaved  ice. — T.  Sims. 

PINEAPPLE  PUNCH. 

One  cup  grated  pineapple,  1 pint  water. 
Cook  for  15  minutes,  then  strain  through 
cheese  cloth.  Add  1 pint  water,  2 cups  sugar, 
which  have  been  boiled  10  minutes,  half  cup 
freshly-made  tea,  juice  3 oranges,  3 lemons,  1 cup 
grape  juice,  2^£  quarts  water.  Put  in  punch 
bowl  with  large  lump  of  ice. — Mrs.  J.  G.  Lufkin. 

FRANKFORT  CREAM  MUSTARD. 

One  tablespoonful  mustard,  1 tablespoonful 
sugar,  1 teaspoonful  salt,  1 egg  well  beaten,  but- 
ter size  of  walnut,  1 cup  vinegar  and  water 
(equal  parts).  Mix  all  well  together  and  cook 
until  it  thickens.  Stir  constantly;  after  remov- 
ing from  stove  add  2 tablespoonfuls  sweet  cream 
or  milk. — Mrs.  George  E.  Hall. 

Often,  in  baking  apple  pie  the  juice  runs  out 
and  leaves  the  pie  dry.  This  can  be  remedied  by 
stewing  the  apple  skins  with  a little  sugar  and 
pouring  the  syrup  obtained  from  this  over  the 
pie  crust. 
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KNOX  GELATINE  makes  a transparent,  tender,  quivering  jelly 


MISCELLANEOUS  — Continued 

HEAVENLY  JAM. 

One  basket  Niagara  grapes,  3 oranges,  1 
pound  dark  seedless  raisins,  4 pounds  gran- 
ulated sugar.  Chop  the  oranges,  except  the 
seeds.  Remove  skins  from  the  grapes  and 
cook  the  pulp  slightly  until  the  seeds  can  be 
strained  out.  To  the  strained  pulp  add  the 
skins,  chopped  oranges,  raisins  and  sugar  and 
cook  all  together  about  15  minutes  or  until 
the  syrup  is  thick. — Mrs.  F.  A.  Dewick  . 

BAKING  POWDER. 

One  pound  cream  of  tartar,  half  pound  bi- 
carbonate of  soda,  quarter  pound  rice  flour;  sift 
all  together  many  times.  Cornstarch  or  bread 
flour  may  be  used  in  place  of  the  rice  flour. — 
Mrs.  George  E.  Hall. 

If  you  want  to  utilize  left-over  boiled  potatoes, 
cut  them  up,  add  a slice  of  bread  cut  into  dice,  and 
fry  all  together.  The  resulting  dish  is  delicious, 
and  helps  to  make  a few  potatoes  “go  around.” 

To  remove  ink  stains  from  the  hands:  Rub  the 
inner  surface  of  a banana  peeling  vigorously  over 
the  ink  spots,  for  a few  minutes,  and  no  trace  of 
the  ink  will  remain. 

To  remove  the  fat  from  hot  soup,  carefully 
lay  a large  piece  of  clean  manila  paper  on  the 
surface.  It  will  absorb  the  fat  and  can  be  easily 
lifted  out  and  thrown  away,  leaving  the  soup 
clear  and  hot. 
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KNOX  GELATINE  is  pure  and  wholesome 


MENUS  FOR  A WEEK 


SUNDAY 

Swanee  River  Soup 
Raw  Oysters 

Roast  Stuffed  Fresh  Fowl 
Brown  Gravy 
Mashed  Potatoes 
Sweet  Potatoes 
Boiled  Onions,  Cream  Sauce 
Celery 

Cranberry  Sauce 
Frozen  Pudding 
Lady  Fingers 
Roquefort  Cheese 
Crackers 
Coffee 


MONDAY 

Tomato  Soup,  Croutons 
Roast,  Prime  Rib  of  Beef 
Dish  Gravy 
Duchess  Potatoes 
Asparagus  on  Toast 
Macaroni  in  Tomato  Sauce 
Apple  Pie 
Cheese 
Coffee 
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KNOX  ACIDULATED  GELATINE  — no  bother  — no  trouble  — no  squeezing  lemons 


MENUS  FOR  A WEEK— Continued 


TUESDAY 

Oyster  Cocktails 
Olives 

Salted  Pecans 

Lobster  Timbales  in  Green  Pepper  Cases 
Chicken  Fillets  with  Brown  Sauce 
Brownie  Rolls 
Chestnut  Croquettes 
French  Peas 
Grape  Jelly 

Celery  and  Apple  Salad 
Canapes  a la  Autumn 
Frozen  French  Custard 
Small  Cakes 
Coffee 

WEDNESDAY 

Julian  Soup 
Fish  au  Gratin 
Olives 

Roast  Leg  of  Lamb,  Mint  Sauce 
Mashed  Potatoes 
Baked  Italian  Macaroni 
Tomato  and  Lettuce  Salad 
Queen  of  Puddings,  Lemon  Sauce 
Swiss  Cheese 
Butter  Thins 
Coffee 
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Where  recipes  call  for  Gelatine  use  KNOX  GELATINE 


MENUS  FOR  A WEEK— Continued 


THURSDAY 

Bouillon,  Bread  Sticks 
Creamed  Fish  in  Ramekins 
Brownie  Pickles 
Stuffed  Roast  Goose 
Duchess  Apples 
Mashed  Potatoes 
Sweet  Potatoes 
Escalloped  Tomatoes 
Waldorf  Salad 
Hot  Rolls 
Orange  Pudding 
Sponge  Cake 
Salted  Almonds 
American  Cheese 
Toasted  Crackers 
Coffee 

FRIDAY 

Oysters  on  Half  Shell 
Baked  Halibut 
Puree  of  Green  Peas 
Hot  Chili  Sauce 
Mashed  Potatoes 
Asparagus  on  Toast 
Green  Corn 
Cucumber  Salad 
Frozen  Pudding 
Cake 

Oysters  on  Half  Shell 
Browned  Common  Crackers 
Coffee 
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KNOX  GELATINE  is  pure  and  wholesome 


MENUS  FOR  A WEEK— Continued 


SATURDAY 

Tomato  Bisque,  Croutons 
Oysters,  Escalloped  in  Shells 
Gherkins,  Olives 

Breaded  Veal  Cutlets,  Tomato  Sauce 
Windsor  Potatoes 
Creamed  Celery 
Squash 

Salad  a la  Sims 

Snow  Pudding,  Orange  Custard  Sauce 
Lady  Fingers 
Nuts 

Cheese  Straws 
Coffee 


CUSHMAN’S 
KODAK  SHOP 

Developing  and  Printing 
Promptly  Done  by  Ex- 
perienced Workers  and 
Modern  Methods 

VELOX  PAPER 

Used  in  Our  Finishing  Department 

363  Washington  Street 

DORCHESTER  CENTRE 

Elizabeth  A.  Haseltine 
Teacher  of  the  Pianoforte 
4 Hooper  Street 
Dorchester  Centre , Mass , 


A.  (&  C.  MASPERO 

Confectioner? 

French  and  American 
Ice  Cream,  Frozen  Pud- 
ding  and  Sherbet 

340  Washington,  Corner  Bowdoin  Street 

DORCHESTER 
Telephone,  Dorchester  3181-W 


Rubber  Door  Mats  or 
Matting  for  Floors 

"Tour  requirements  will 
receive  best  attention  by 
personal  call,  mail  or 
telephone  to  

Winfield  S.  Knowles 

Globe  Rubber  Worhs 

45  HigH  Street  ..  Boston 

Garden  Hose  and  Fit- 
tings are  Specialties 


A liberal  discount  allowed  to  customers  from 
Grove  Hall  Universalist  Church 


A Friend 


HARPING  &TEELE 

=THE= 

Prescription  Pharmacists 
of  Dorchester 

Instant  Attention  to  Telephone  Orders 
22400— DORCHESTER— 22401 
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Bronsdon,  Mrs.  Fred  H.  (Martha  H.),  6 Elmont  Street,  Grove  Hall 

Bronsdon,  Miss  Isabel  W.,  6 Elmont  Street,  Grove  Hall 

Bryant,  Mrs.  Celia  G.,  3 Waban  Street,  Grove  Hall 

Burrell,  Mr.  Joseph  T.  F.,  30  Rosedale  Street,  Dorchester  Center 

Burrell,  Mrs.  Joseph  (Grace  L.),  30  Rosedale  Street,  Dorchester  Center.  . 

Burrell,  Miss  Winnifred,  30  Rosedale  Street,  Dorchester  Center 

Burrell,  Miss  S.  Josephine,  30  Rosedale  Street,  Dorchester  Center 

Bennett,  Mr.  William  E.,  280  Geneva  Avenue,  Dorchester  Center 

Bennett,  Mrs.  William  E.,  280  Geneva  Avenue,  Dorchester  Center 

Bennett,  Miss  Mary  Elizabeth,  280  Geneva  Avenue,  Dorchester  Center. . 

Burns,  Mr.  George,  9 Wayne  Street,  Grove  Hall 

Bums,  Mrs.  George,  9 Wayne  Street,  Grove  Hall 

Carter,  Miss  Mary  L.,  20  Rosseter  Street,  Grove  Hall 

Carter,  Mrs.  S.  S.,  17  Melville  Road,  Dorchester  Center 

Chubbuck,  Mr.  R.  II.,  523  Park  Street,  Dorchester  Center 

Chubbuck,  Mrs.  R.  II.,  523  Park  Street,  Dorchester  Center 

Chalmers,  Mr.  Alexander,  39  Hewins  Street,  Grove  Hall 

Chalmers,  Mrs.  Alexander,  39  Hewins  Street,  Grove  Hall 

Chalmers,  Master  Thomas  M.,  39  Hewins  Street,  Grove  Hall 

Chalmers,  Miss  Minnie.  Address  unknown 

Chorbajian,  Mr.  Goren,  10  Erie  Street,  Grove  Hall 

Clark,  Master  Frank  P.,  105  Rosseter  Street,  Grove  Hall  

Conklin,  Miss  Dorothy  G.,  14  Littel  Road,  Brookline 

Colson,  Rev.  George  W.,  37  Harvard  Street,  Natick,  Mass 

Colson,  Mrs.  George  W.,  37  Harvard  Street,  Natick,  Mass 

Cobham,  Mr.  George  C.,  24  Olney  Street,  Grove  Hall 

Cobham,  Mrs.  George  C.,  24  Olney  Street,  Grove  Hall 

Cobham,  Miss  Gladys,  24  Olney  Street,  Grove  Hall 

Corey,  Mr.  Harrison,  123  Wellington  Hill  Street,  Mattapan 

Corey,  Mrs.  Harrison  (Hattie),  123  Wellington  Hill  Street,  Mattapan..  . . 

Corey,  Mr.  Harold  F.,  123  Wellington  Hill  Street,  Mattapan 

Corthell,  Mr.  Walter  F.,  15  McLellan  Street,  Grove  Hall 

Corthell,  Mrs.  Lillian  G.,  15  McLellan  St.,  Grove  Hall 

Corthell,  Miss  Arvilla  L.,  15  McLellan  St.,  Grove  Hall 

Colt,  Mr.  Leonard  V.,  336  Hyde  Park  Avenue,  Forest  Hills 

Crary,  Mr.  William  E.,  737  Morton  St.,  Mattapan 

Crary,  Mrs.  William  E.,  737  Morton  Street,  Mattapan 

Crossley,  Mr.  Lucian  S.,  45  Tremlett  St.,  Dorchester  Center 
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Crossley,  Mrs.  Lucian  (Edith  C.),  45  Tremlett  Street  Dorchester  Center. 
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Curtis,  Mr.  Frank  L.,  8 Fenelon  Street,  Grove  Hall 
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Curtis,  Mrs.  Frank  L.,  8 Fenelon  Street,  Grove  Hall 
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Cross,  Mr.  Leon  E.,  301  Summer  Street,  Somerville 

Cross,  Mrs.  Leon  E.,  301  Summer  Street,  Somerville 

Davenport,  Mrs.  Fannie  A.,  7 Wayne  Street,  Grove  Hall 

+ 

Davidson,  Miss  Dora  E.,  27  Bourneside  Street,  Dorchester  Center 
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Davis,  Mr.  Edwin  S.,  407  Seaver  Street,  Grove  Hall 
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Davis,  Mrs.  Edwin  S.  (Sarah  Elizabeth),  407  Seaver  Street,  Grove  Hall. . 
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Davis,  Miss  Carrie  L.,  407  Seaver  Street,  Grove  Hall 
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Davis,  Mrs.  Horace  A.,  6 Radcliffe  Street,  Grove  Hall 

+ 

Dewick,  Mr.  Frank  A.,  22  Harley  Street,  Dorchester  Center 
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Dewick,  Mrs.  Frank  (Cora  A.)  22  Harley  Street,  Dorchester  Center 
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Doeg,  Miss  Elsie  N.,  477  Blue  Hill  Avenue,  Grove  Hall 
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Dooley,  Master  Frank  H.,  127  Radcliffe  Street,  Grove  Hall 

Dooley,  Master  Henry  G.,  127  Radcliffe  Street,  Grove  Hall 

Drisko,  Mr.  Henry  B.,  578  Warren  Street,  Grove  Hall 

Drisko,  Mrs.  Henry  B.  (Florence  E.),  578  Warren  Street,  Grove  Hall. . . . 

Drisko,  Miss  Vera  A.,  578  Warren  Street,  Grove  Hall 

Drisko,  Miss  Ethel  F.,  578  Warren  Street,  Grove  Hall 

+ 

Dupee,  Mrs.  Caroline  T.,  28  Maple  Street,  Grove  Hall 
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Edson,  Mrs.  Hannah  E.,  11  Tremlett  Street,  Dorchester  Center 
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+ 

Edson,  Mr.  Warren  A.,  11  Tremlett  Street,  Dorchester  Center 

+ 

Edson,  Mrs.  Warren  A.  (Louise),  11  Tremlett  Street,  Dorchester  Center.  . 
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Ellsworth,  Mrs.  Blanche  Holland,  90  Waumbeck  Street,  Grove  Hall.  . . . 

+ 

Emerson,  Miss  Mabel  I.,  13  Sherman  Street,  Roxbury 

+ 

+ 

+ 

Evans,  Mrs.  Charles  M.,  Littleton,  N.  H 

+ 

Farrar,  Mr.  O.  W.,  44  Townsend  Street,  Roxbury 

+ 

Farrar,  Mrs.  A.  L.  (Eveline  W.),  17  Laurel  Street,  Dorchester  Center. . . . 
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Fisher,  Mr.  Frank  N.,  8 Shafter  Street,  Grove  Hall 

Fisher,  Master  Ernest  B.,  8 Shafter  Street,  Grove  Hall 

+ 

Fiske,  Mrs.  E.  J.,  588  Warren  Street,  Grove  Hall 

+ 

Flannery,  Master  Joseph,  55  Columbia  Road  Grove  Hall 

Foote,  Miss  Mary  F. . . . 

+ 

Forth,  Mrs.  Michael,  126  Elmo  Street,  Grove  Hall 

Forth,  Mrs.  Michael  (Rose)  126  Elmo  Street,  Grove  Hall 

Forth,  Miss  Gertrude,  126  Elmo  Street,  Grove  Hall 
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Forth,  Miss  Rose,  126  Elmo  Street,  Grove  Hall 
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Foster,  Mrs.  A.  M.,  8 Fenelon  Street,  Grove  Hall 
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Freeman,  Mrs.  Susan  F.,  62  Richfield  Street,  Grove  Hall 
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Gage,  Mr.  Willis  D.,  47  Concord  Street,  Boston 

+ 

Garfield,  Mrs.  M.  H.  (Isabel  W.),  209  Harvard  Street,  Dorchester  Center.  . 
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+ 
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+ 

Garfield,  Miss  Martha  L.,  209  Harvard  Street,  Dorchester  Center 

+ 

Gay,  Mrs.  J.  Estelle,  24  Russell  Street,  Everett 

+ 

Giles,  Mr.  Frank  H.,  27  York  Street,  Grove  Hall 

+ 

Giles,  Mrs.  Frank  H.,  27  York  Street,  Grove  Hall 

+ 

Glidden,  Mr.  Chester,  26  Vaughn  Street,  Dorchester  Center 
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+ 

Glidden,  Mr.  Charles  L.,  26  Vaughn  Street,  Dorchester  Center 

Glidden,  Mrs.  Charles  L.,  26  Vaughn  Street,  Dorchester  Center 

Goodenough,  Miss  L.  E.,  28  Maple  Street,  Grove  Hall 

+ 

Goodwin,  Mr.  Homer,  133  Ruthven  Street,  Roxbury 

Goodwin,  Mrs.  Homer  (Mabel  A.),  133  Ruthven  Street,  Roxbury 

+ 

Graves,  Mrs.  Edward  Y.,  119  Washington  Street,  Grove  Hall 
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+ 

Graves,  Miss  Hattie  F.,  119  Washington  Street,  Grove  Hall 

+ 
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+ 

Hall,  Mrs.  George  E.,  90  Geneva  Avenue,  Grove  Hall 

+ 

+ 
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+ 

Hallett,  Miss  Lizzie  W.,  Barre,  Mass 

+ 
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+ 

Handy,  Mr.  Frank  L.,  75  Bloomfield  Street,  Dorchester  Center 

+ 

+ 

+ 

Handy,  Mrs.  Frank  L.  (Alice  P.),  75  Bloomfield  Street,  Dorchester  Center 

+ 

Handy,  Miss  Florence  E.,  75  Bloomfield  Street,  Dorchester  Center 

+ 

+ 

Handy,  Master  Frank  H.,  75  Bloomfield  Street,  Dorchester  Center 

+ 

Handy,  Seth  Chandler,  75  Bloomfield  Street,  Dorchester  Center 

Harris,  Mr.  Robert,  7 Sunderland  Street,  Grove  Hall 

Harris,  Mrs.  Robert  (Jennie),  7 Sunderland  Street,  Grove  Hall 

Harris,  Miss  Genella  M.,  7 Sunderland  Street,  Grove  Hall 

+ 

Harris,  Miss  Geraldine  F.,  7 Sunderland  Street,  Grove  Hall 

+ 

Harris,  Master  Irving,  7 Sunderland  Street,  Grove  Hall 

+ 

Hartshorn,  Master  Wilbur,  77  Greenwood  Street,  Grove  Hall 

Harvey,  Mr.  Will  C.,  Paige  Hall,  Tufts  College,  Mass 

+ 

Hart,  Mr.  Frank  L.,  171  Talbot  Avenue,  Dorchester  Center 

Hart,  Mrs.  Frank  L.  (Maude  E.),  171  Talbot  Avenue,  Dorchester  Center 

Hart,  Master  Ralph  N.,  171  Talbot  Avenue,  Dorchester  Center 

+ 

Hart,  Miss  Frances  M.,  171  Talbot  Avenue,  Dorchester  Center 

+ 

Hart,  Miss  Blanche  E.,  171  Talbot  Avenue,  Dorchester  Center 

+ 

Hart,  Miss  Alice  M.,  171  Talbot  Avenue,  Dorchester  Center 

+ 

Hatch,  Mr.  Wallace,  Providence,  R.  I 

+ 

Healey,  Mr.  Arthur  F.,  108  Greenwood  Street,  Grove  Hall 
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+ 

Healey,  Mrs.  Arthur  F.  (A.  Blanche),  108  Greenwood  Street,  Grove  Hall 

+ 

+ 

+ 
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+ 

Healey,  Master  Gordon  F.,  108  Greenwood  Street,  Grove  Hall 

+ 

Henchey,  Mr.  Rufus  J.,  28  Nightingale  Street,  Dorchester  Center 

+ 

Henchey,  Mrs.  Rufus  J.  (Rhoda  F.),  28  Nightingale  St.,  Dorchester  Center 

+ 

+ 

+ 

+ 

Henchey,  Mr.  Harold  F.,  28  Nightingale  Street,  Dorchester  Center 

+ 

Henchey,  Mr.  Howard  S.,  28  Nightingale  Street,  Dorchester  Center 
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Hersey,  Mr.  Isaac  B.,  3 Seaborn  Street,  Dorchester  Center 
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Hersey,  Mrs.  Isaac  B.,  3 Seaborn  Street,  Dorchester  Center 

Hersey,  Miss  Mildred,  3 Seaborn  Street,  Dorchester  Center 

Henderson,  Mr.  Harry  A.,  37  Bullard  Street,  Grove  Hall 

Henderson,  Mrs.  Harry  A.,  37  Bullard  Street,  Grove  Hall 

Henderson,  Master  Russell,  37  Bullard  Street,  Grove  Hall 

Hewins,  Mr.  Walter  P.,  147  Harvard  St.,  Dorchester  Center 

Hewins,  Mrs.  Walter  P.,  147  Harvard  Street,  Dorchester  Center 

Hewins,  Master  Murray,  147  Harvard  Street,  Dorchester  Center 

Higgins,  Mr.  Frank  C.,  9 Fenelon  Street,  Grove  Hall 

Higgins,  Miss  S.  A.,  9 Fenelon  Street,  Grove  Hall 

Higgins,  Mr.  Edwin  C.,  9 Fenelon  Street,  Grove  Hall 

Hinckley,  Mr.  Evert,  54  Alpha  Road,  Dorchester  Center 

Hinckley,  Mrs.  Evert,  54  Alpha  Road,  Dorchester  Center 

Hiscock,  Mrs.  John  (Addie),  Wilton,  Maine 

Hollway,  Mrs.  Izetta  P.,  11  Vaughan  Street,  Dorchester  Center 

Hollway,  Miss  Bessie  F.,  11  Vaughan  Street,  Dorchester  Center 

Hollway,  Miss  Izetta  B.,  11  Vaughan  Street,  Dorchester  Center 

Holmes,  Mr.  Horace  G.,  13  Gleason  Street,  Grove  Hall 

Holmes,  Mrs.  Horace  G.  (Ellen  F.),  13  Gleason  Street,  Grove  Hall 

Hopkins,  Mr.  Frank,  14  Pinckney  Road,  Grove  Hall 

Hopkins,  Mrs.  Frank  (Mabel),  14  Pinckney  Road,  Grove  Hall 

Hopkins,  Miss  Marion  L.,  14  Pinckney  Road,  Grove  Hall 

Horton,  Mr.  Joseph  B.,  37  Wheatland  Avenue,  Dorchester  Center 

Horton,  Miss  Gladys  H.,  37  Wheatland  Avenue,  Dorchester  Center 

Holt,  Mrs.  Harry  P.,  17  Melville  Road,  Dorchester  Center 

Holt,  Donald  B.,  17  Melville  Road,  Dorchester  Center 

House,  Mr.  H.  Everett,  150  Kilton  Street,  Grove  Hall 

House,  Mrs.  IJ.  Everett,  150  Kilton  Street,  Grove  Hall 

Hunneman,  Mr.  Henry  C.,  8 Wabon  Street,  Grove  Hall 

Hunneman,  Mrs.  Henry  C.  (Abby  E.),  8 Wabon  Street,  Grove  Hall 

Joy,  Mr.  Franklin  L.,  42  Elm  Hill  Avenue,  Grove  Hall 

Joy,  Mrs.  Franklin  L.,  42  Elm  Hill  Avenue,  Grove  Hall 

Joy,  Miss  Beatrice  H.,  42  Elm  Hill  Avenue,  Grove  Hall 

Joy,  Mr.  John  H.,  42  Elm  Hill  Avenue,  Grove  Hall 

Joy,  Mrs 

Jones,  Mrs.  Alice  J.,  46  Hobson  Street,  Brighton 

Jones,  Miss  Florence  M.,  46  Hobson  Street,  Brighton 

Jacobs,  Mr.  J.  Arthur,  28  Maple  Street,  Grove  Hall 

Jacobs,  Mrs.  J.  Arthur,  28  Maple  Street,  Grove  Hall 

Jacobs,  Mr.  Carlton  D.,  28  Maple  Street,  Grove  Hall 

Jacobs,  Mrs.  Arthur  L.  (Annie  S.),  Benvenue  Street,  Wellesley,  Mass. . . . 

Jacobs,  Mr.  Charles  O.,  9 Millett  Street,  Dorchester  Center 

Jacobs,  Mrs.  Charles  O.,  9 Millett  Street,  Dorchester  Center 
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Jacobs,  Master  Israel  C.,  101  Elmo  Street,  Grove  Hall 

Jackson,  Mrs.  Nora,  23  Claybourne  Street,  Dorchester  Center 

Janes,  Miss  Gertrude  M.,  3 Wabon  Street,  Grove  Hall 

Johnson,  Mr.  George  E.,  297  Kilton  Street,  Grove  Hall 

Johnson  Mrs.  George  E.  (Jeanette  E.),  297  Kilton  Street,  Grove  Hall.  . . 

Johnson,  Miss  Eleanor  R.,  297  Kilton  Street,  Grove  Hall 

Johnson,  Master  Ralph,  297  Kilton  Street,  Grove  Hall 

Jordan,  Mr.  Chandler,  10  Merlin  Street,  Dorchester  Center 

Jordan,  Mrs.  Florence,  10  Merlin  Street,  Dorchester  Center 

Jordan,  Miss  Madeline  F.,  10  Merlin  Street,  Dorchester  Center 

Josipian,  Miss  Marguerite,  432  Seaver  Street,  Grove  Hall 

Kaiser,  Mrs.  Mary  L.,  16  Howland  Street,  Grove  Hall 

Kaiser,  Mr.  Karl  Herman,  16  Howland  Street,  Grove  Hall 

Kamler,  Miss  Clara  F.,  21  Cheney  Street,  Grove  Hall 

Kamler,  Miss  Marie  L.,  21  Cheney  Street,  Grove  Hall 

Kamler,  Mr.  Rudolph  H.,  19  Oakley  Street,  Dorchester  Center 

Kaufman,  Master  Joseph,  9 Greenwood  Street,  Grove  Hall 

Keenan,  Master  Donald,  59  Tona wanda  Street,  Dorchester  Center 

Keene,  Mr.  Walter  S.,  812  Blue  Hill  Avenue,  Grove  Hall 

Keene,  Mrs.  Walter  S.,  812  Blue  Hill  Avenue,  Grove  Hall 

Keith,  Mr.  Nathan  D.,  67  Radcliffe  Street,  Grove  Hall 

Keith,  Mrs.  Nathan  D.,  67  Radcliffe  Street,  Grove  Hall 

Kenney,  Mrs.  B.  W.,  19  Fenelon  Street,  Grove  Hall 

Kelsey,  Mr.  O.  Stoddard,  8 Rosseter  Street,  Grove  Hall 

Kelsey,  Mrs.  O.  Stoddard  (Ellen  E.),  8 Rosseter  Street,  Grove  Hall 

Kelsey,  Master  O.  Stoddard,  8 Rosseter  Street,  Grove  Hall 

Kinney  Dr.  J.  E.,  24  Milk  Street,  Boston 

Kinney,  Mrs.  J.  E.,  24  Milk  Street,  Boston 

Lauriat,  Mr.  Louis  A.,  Norton,  Mass 

Lauriat,  Mrs.  Louis  A.  (Abby  M.),  Norton,  Mass 

Leonard,  Miss  Lillian  F.,  208  Brunswick  Street,  Grove  Hall 

Lewis,  Mrs.  Emma  Hardy 

Litchfield,  Mr.  George  B.,  Jr.,  7 Erie  Street,  Grove  Hall 

Livingstone,  Mr.  Harry,  4 Wabon  Street,  Grove  Hall 

Livingstone,  Mrs.  Harry,  4 Wabon  Street,  Grove  Hall 

Livingstone,  Miss  Henrietta,  4 Wabon  Street,  Grove  Hall 

Long,  Mrs.  Thomas  (Abbie  H.),  11  Tremlett  Street,  Dorchester  Center.  . 

Lothrop,  Mr.  Charles  L.,  11A  Morton  Terrace,  Milton 

Lothrop,  Mrs.  Charles  L.,  11 A Morton  Terrace,  Milton 

Lothrop,  Mr.  Charles  R.,  11 A Morton  Terrace,  Milton 

Lothrop,  Mrs.  Charles  R.  (Lillian  M.),  11 A Morton  Terrace,  Milton 

Lothrop,  Miss  Ruth,  11 A Morton  Terrace,  Milton 

Love  joy,  Miss  Hattie 
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Luce,  Mr.  William  W.,  3 Standish  Street,  Grove  Hall 

Luce,  Mrs.  William  W.  (Anna  C.),  3 Standish  Street,  Grove  Hall 

Luce,  Miss  Madeline  H.,  3 Standish  Street,  Grove  Hall 

Lufkin,  Mr.  Joseph  G.,  222  Harvard  Street,  Dorchester  Center 

Lufkin,  Mrs.  Joseph  G.  (Amanda  D.),  222  Harvard  St.,  Dorchester  Center 

Lufkin,  Mr.  Richard  F.,  222  Harvard  Street,  Dorchester  Center 

Lufkin,  Mr.  Raymond  H.,  222  Harvard  Street,  Dorchester  Center 

Lufkin,  Miss  Annie  L.,  222  Harvard  Street,  Dorchester  Center 

Lufkin,  Master  Eben  P.,  222  Harvard  Street,  Dorchester  Center 

Lund,  Mr.  Frederick  W.,  38  Wheatland  Avenue,  Dorchester  Center 

Lund,  Mrs.  Frederick  W.,  38  Wheatland  Avenue,  Dorchester  Center.  . . . 

Mager,  Mr.  Richard  W.,  28  Vaughan  Avenue,  Grove  Hall 

Mager,  Mrs.  Richard  W.  (Anna),  28  Vaughan  Avenue,  Grove  Hall 

Mager,  Master  William  R.,  28  Vaughan  Avenue,  Grove  Hall 

Mager,  Master  Charles,  28  Vaughan  A venue,  Grove  Hall 
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Mager,  Miss  Mabel,  28  Vaughan  Avenue,  Grove  Hall 

Mandell,  Mrs.  Mary  L.,  15  School  Street,  Dorchester  Center 

Manson,  Mr.  George  K.,  101  Geneva  Avenue,  Grove  Hall 

Manson,  Mrs.  George  K.,  101  Geneva  Avenue,  Grove  Hall 
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Marcy,  Mr.  Ralph  W.,  8 Georgia  Street,  Grove  Hall 
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Marcy,  Miss  Marguerite,  8 Georgia  Street,  Grove  Hall 

Marrs,  Mr.  Washington  W.,  20  York  Street,  Grove  Hall 

Marrs,  Mrs.  Washington  W.,  20  York  Street,  Grove  Hall 

Mason,  Mr.  Arthur  E.,  158  Prince  Street,  West  Newton 

Mason,  Mrs.  Arthur  E.  (Alice  J.),  158  Prince  Street,  West  Newton 
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A.  T.  WETMORE 

Hardware,  Paints,  Oils,  Glass  and 
Kitchen  Furnishings 

Glass  Setting  Sharpening  by  Power  Machines 


ESTABLISHED  1837 

J.  V.  Fletcher  Company 

iProbtsiiong 


128  Harvard  Street 


66,  68,  70  and  72  Faheuil  Hall  Market 


Telephone  Connection 


Basement  1 1 and  12 


John  Carr,  President 


F.  E.  Granger,  Treasurer 


ELIOT  FIVE  CENTS  SAVINGS  BANK 

€1  Deposits  draw  interest  from  the 
second  Wednesday  of  January, 

April,  July  and  October.  Divi- 
* dends  payable  in  April  and  October. 

144  DUDLEY  STREET  ROXBURY,  MASS. 


Hours:  9 to  3 Saturdays:  9 to  12 
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GEORGE  E.  HOMER 

45  WINTER  STREET  ..  BOSTON 
Diamonds,  Watches,  Jewelry 

Silverware.  Cut  Glass.  Etc. 
Wedding  Gifts  ..  Card  Prizes 

SCORE  CARDS  FREE  TO  PURCHASERS 

Call  at  our  Optical  Department  and  have  Your  Eyes  Examined 
A Skilful  Optician  in  Charge  ..  ..  ..  ..  Lowest  Prices 


Present  this  Coupon  and  receive  Free  a Souvenir 
Spoon  of  tHe  President  of  the  United  States 
WOODROW  WILSON 
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Dorchester  Men  and  Women 


To  prove  this  advertisement  I will  allow  TEN  PER  CENT  DISCOUNT 
on  any  purchase  if  mentioned  within  six  months  from  issue  of  this  book. 


PURE  SILK  SHIRTS,  sold  elsewhere  at  $5.00,  our  price 
PARTLY  SILK  SHIRTS,  sold  elsewhere  at  $2.00,  our  price  - 
NECKWEAR,  From  Our  Specialty  Shop,  - 


- - $3.65 

- - $1.65 

50c.  to  $3.00 


637 


WASHINGTON  STREET 

Corner  of  Boylston 


659 


WASHINGTON  STREET 

Under  the  Gaiety  Theatre 


PRESS  OF 

MURRAY  AND  EMERY  COMPANY 
BOSTON 
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Dear  Madam: 

c&he  Coupon  at  the  bottom  of  this  page  is 
good  for  one  ten-cent  or  two  five-cent  loaves  of 
our  Honey  Bread . You  can  secure  this  bread 
by  presenting  this  Coupon  to  your  grocer . 

This  Honey  Bread  is  made  from  the  finest 
of  bread  flour  milled , full  creamed  milk,  fine 
granulated  sugar,  salt  and  yeast . 

We  feel  sure  that  if  you  use  this  bread  on 
your  table  once,  we  will  secure  a permanent 
customer. 

Sincerely  yours, 

FERGUSON  BAKERY, 

General  Baking  Co. 
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DO  NOT  THROW  THIS  COUPON  AWAY 

IT  IS  GOOD  FOR  ONE  TEN-CENT 
OR  TWO  FIVE-CENT  HONEY 
BREAD  AT  YOUR  GROCERS 

FERGUSON  BAKERY 

GENERAL  BARING  COMPANY 
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®fje  Baltic  of  a Jftre 
insurance  $oltc|> 

Depends  on  the  Stability 
of  the  Company  and  the 
Fitness  of  the  F orm 

S the  Company  in  which 
your  property  is  insured 
conflagration  proof? 
flls  the  form  under  which 
the  policy  is  written  adapted  to  your 
requirements? 

We  would  gladly  answer  both  ques- 
tions accurately  and  impartially  if  con- 
sulted by  you. 

Dewick  & Flanders 

insurance 

15  and  17  CENTRAL  STREET,  BOSTON 
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